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MEXICAN RECIPES from: 

The Project Gutenberg EBook of California Mexican-Spanish Cook Book, by 
Bertha Haffner-Ginger 

Sopa de Frijoles (Bean Soup) 

Cook one pint pink beans in two quarts beef stock till tender. Add one 
cup chopped onions, two green, two ripe chiles (fresh or canned), one 
quart canned tomatoes, two tablespoons chopped parsley. Cook all 
thoroughly. Drop in Spanish meat balls and serve with Spanish cheese 
fingers. 

Spanish Cheese Fingers 

To serve with all salads. Make very short pie paste with butter, salt; 
roll and fold several times, sprinkle with grated cheese and chile 
pepper; roll it into paste enough to make it stick, cut in strips, bake 
in hot oven, tie in bunches with red ribbon, garnish with sprig of 
parsley, or cut strips of bread; cover with paste of melted cheese and 
chile pepper, toast in oven, serve with salads. 

Mexican Sandwiches 

Remove seeds from chiles, green and red, if canned, chop fine; if raw, 
roast or scald and peel; first fry separately in a little butter, salt 
to taste, little lemon juice, don’t brown. Spread between layers of 
thickly cut white and brown bread alternately, with one slice of bread 
buttered and sprinkle thickly with grated cheese; the color effect is 
pretty when cut in fancy shapes and served on crisp lettuce leaf, or mix 
red and green chile together; fry, cool, add grated cheese, spread on 
tortillas that have been dipped in hot butter, roll lightly, fasten with 
toothpick; garnish with sprig parsley; serve on crisp lettuce leaves. 

Spanish Brown Cake 

Cream two cups brown sugar with one cup butter, pour around this one cup 
sweet or sour milk, whip four eggs and pour on top, add three cups flour 
with three teaspoons baking powder sifted through, two teaspoons 
cinnamon, mix and pour into baking tins, sprinkle top with brown sugar, 
ground pecans and cinnamon while raw; bake in medium oven. Or add enough 
flour on rolling board to make a soft dough, cut into large round buns; 
bake and spread with icing made of hot water and brown sugar cooked 
until thick with pecan nuts added. 

Chicken Chile 


Boil a fat chicken in small amount water with garlic button, or slice of 



onion to flavor. When tender chop the meat in small pieces, heat some of 
the chicken fat skimmed from the liquor and cut from chicken, add flour, 
bit of onion, add one cup green chile pulp, two cups of water chicken 
was boiled in, salt; add chopped chicken, stew few minutes, serve on 
Spanish rice. 


Chile Con Carne 

Cook beef, veal or chicken with parsley, carrots, celery, onions, bay 
leaf. Let it cook very slowly until tender, then cut meat into small 
pieces, strain the juice, add to every pint one-half cup chile pulp and 
one cup of cooked and mashed frijoles, add tablespoon butter or lard, 
then meat, and if too hot add cup tomatoes, cook few minutes longer. 

Tamales 

Chop one pound of beef, pork or chicken, add a little chopped tallow or 
one tablespoonful of lard and a little salt; fry in a pan until tender; 
chop again very fine; return to pan; add a little warm water and pulp of 
two red chiles; stir and fry few minutes. Add to one quart of commeal 
two tablespoonfuls of salt, two tablespoonfuls of lard, and boiling 
water to make a thick dough. Cut off about one inch of corn husk stalk 
ends and soak in hot water ten minutes; dry and rub over with hot lard. 
Put a layer of dough on the husk about four inches long, one and 
one-half inches wide and one-fourth inch thick; along the center spread 
two teaspoonfuls of the prepared meat; roll and fold the small end of 
the husk; place them folded end down in a strainer over hot water. Cover 
and steam several hours. Serve hot.] 


Chicken Tamales 

Soak some trimmed corn husk (bought in Mexican stores) for several hours 
in cold water, then boil until soft, remove; dry on cloth, and rub with 
lard. Cut up a fat chicken, cook until very tender in just enough water 
to leave about four cups. Chop up cooked chicken, add corn meal or masa 
to boiling hot chicken broth until a thick dough; add salt to taste, one 
tablespoon chile powder, or chile sauce No. 1; add tablespoon of lard 
and knead all together until light and smooth. Now to all the chicken 
add enough chile sauce No. 1 to mix thickly together; add about 
one-fourth cup of sliced olives and a few whole ones and one-fourth cup 
seedless raisins, and a few whole ones, salt to taste and cook together 
for five minutes; spread com dough evenly over shuck or husk about 
one-eighth inch thick. In center of one larger husk place a large 
kitchen spoonful of chicken; spread over this one tablespoonful of 
dough; place another husk spread with dough; continue placing husk 
around on all sides until about ten are used. Tie ends together with a 
strip of husk and place on end in a colander over boiling water for two 



or three hours, or place some corn husk in bottom of vessel, pile 
tamales on top, pour in about a quart of water, bring to a boil and 
steam slowly for three or four hours. 



Tamale Pie 


Make a crust of two cups of hot water, one-half cup lard, one teaspoon 
salt, and cornmeal to make thick dough. Spread on bottom and sides of 
pie tin. Mix beef, pork, veal or chicken with plenty of suet for 
shortening—any two of above meats will do—measure two cups of meat, 
add two tablespoons of cornmeal, one-half cup of chile pulp, one 
teaspoon salt, one-half cup meat stock or water. Cook for a few minutes, 
fill pie crust, spread more dough over top. Make little balls the size 
of marbles set around edge. Pour a little melted lard over the top, 
sprinkle with chile powder; bake about thirty minutes. 

Spanish Beef Stew 

Cut one pound stew beef or veal in small two-inch pieces, flour thickly 
and brown in tablespoon of hot suet; add one-half cup chopped onion, one 
bay leaf, four cups tomatoes; cook slowly until meat is tender; add 
salt, one tablespoon chile pulp; one cup cold boiled potatoes—cut in 
neat squares. When potatoes are hot, serve on triangles of buttered 
toast. 


Mexican Chicken Meat Balls 

Two cups ground chicken, two tablespoons finely chopped onion, one-half 
cup tomato, one-half garlic button, two tablespoons chopped sweet 
pepper, one egg, one teaspoon mint leaves, one-half teaspoon aregano, 
one teaspoon salt, one tablespoon butter, three tablespoons com meal 
mush, mix together, roll in flour, make into balls, fry in deep fat, or 
bake in oven, serve with Spanish sauce. 





RECIPES FOR THE ADVENTUROUS 

from: Project Gutenberg's Miss Leslie's Complete Cookery [1853], by Eliza Leslie 



TO ROAST A PIG. 

Begin your preparations by making the stuffing. Take a sufficient 
quantity of grated stale bread, and mix it with sage and sweet marjoram 
rubbed fine or powdered; also some grated lemon-peel. Season it with 
pepper, salt, powdered nutmeg and mace; mix in butter enough to moisten 
it, and some beaten yolk of egg to bind it. Let the whole be very well 
incorporated. 

The pig should be newly killed, (that morning if possible,) nicely 
cleaned, fat, and not too large. Wash it well in cold water, and cut 
off the feet close to the joints, leaving some skin all round to fold 
over the ends. Take out the liver and heart, and reserve them, with the 
feet, to make the gravy. Truss back the legs. Pill the body with the 
stuffing (it must be quite full) and then sew it up, or tie it round 
with a buttered twine. Put the pig on the spit, and place it before a 
clear brisk fire, but not too near lest it scorch. The fire should be 
largest at the ends, that the middle of the pig may not be done before 
the extremities. If you find the heat too great in the centre, you may 
diminish it by placing a flat-iron before the fire. When you first put 
it down, wash the pig all over with salt and water; afterwards rub it 
frequently with a feather dipped in sweet oil, or with fresh butter 
tied in a rag. If you baste it with any thing else, or with its own 
dripping, the skin will not be crisp. Take care not to blister or burn 
the outside by keeping it too near the fire. A good sized pig will 
require at least three hours' roasting. 





Unless a pig is very small it is seldom sent to table whole. Take the 
spit from the fire, and place it across a large dish: then, having cut 
off the head with a sharp knife, and cut down the back, slip the spit 
out. Lay the two halves of the body close together in the dish, and 
place half the head on each side. Garnish with sliced lemon. 

For the gravy,—take that from the dripping-pan and skim it well. 

Having boiled the heart, liver, and feet, with some minced sage in a 
very little water, cut the meat from the feet, and chop it. Chop also 
the liver and heart. Put all into a small sauce-pan, adding a little of 
the water that they were boiled in, and some bits of butter rolled in 
flour. Flavour it with a glass of Madeira, and some grated nutmeg. Give 
it a boil up, and send it to table in a gravy-boat. 

You may serve up with the pig, apple-sauce, cranberry-sauce, or 
bread-sauce in a small tureen; or currant jelly. 

If you bake the pig instead of roasting it, rub it from time to time 
with fresh butter tied in a rag. 


TO ROAST A SADDLE OR HAUNCH OF VENISON. 

Wipe it all over with a sponge dipped in warm water. Then rub the skin 
with lard or nice dripping. Cover the fat with sheets of paper two 
double, buttered, and tied on with packthread that has been soaked 
to keep it from burning. Or, what is still better, you may cover the 
first sheets of paper with a coarse paste of flour and water rolled out 
half an inch thick, and then cover the paste with the second sheets of 
paper, securing the whole well with the string to prevent its falling 
off. Place the venison on the spit before a strong clear fire, such as 
you would have for a sirloin of beef, and let the fire be well kept 
up all the time. Put some claret and butter into the dripping-pan and 
baste the meat with it frequently. If wrapped in paste, it will not 
be done in less than five hours. Half an hour before you take it up, 
remove the coverings carefully, place the meat nearer to the fire, 
baste it with fresh butter and dredge it very lightly with flour. Send 
it to table with fringed white paper wrapped round the bone, and its 
own gravy well skimmed. Have currant jelly to eat with it. As venison 
chills immediately, the plates should be kept on heaters. 

You may make another gravy with a pound and a half of scraps and 
trimmings or inferior pieces of venison, put into a sauce-pan with 
three pints of water, a few cloves, a few blades of mace, half a 
nutmeg; and salt and cayenne to your taste. Boil it down slowly to 
a pint. Then skim off the fat, and strain the gravy into a clean 
sauce-pan. Add to it half a pint of currant jelly, half a pint of 
claret, and near a quarter of a pound of butter divided into bits and 
rolled in flour. Send it to table in two small tureens or sauce-boats. 



This gravy will be found very fine. 


Venison should never be roasted unless very fat. The shoulder is a 
roasting piece, and may be done without the paper or paste. 

Venison is best when quite fresh; but if it is expedient to keep it a 
week before you cook it, wash it well with milk and water, and then dry 
it perfectly with cloths till there is not the least damp remaining on 
it. Then mix together powdered ginger and pepper, and rub it well over 
every part of the meat. Do not, however, attempt to keep it unless the 
weather is quite cold. 

TO ROAST A TURKEY. 

Make a force-meat of grated bread-crumbs, minced suet, sweet marjoram, 
grated lemon-peel, nutmeg, pepper, salt, and beaten yolk of egg. You 
may add some grated cold ham. Light some writing paper, and singe the 
hairs from the skin of the turkey. Reserve the neck, liver, and gizzard 
for the gravy. Stuff the craw of the turkey with the force-meat, of 
which there should be enough made to form into balls for frying, 
laying them round the turkey when it is dished. Dredge it with flour, 
and roast it before a clear brisk fire, basting it with cold lard. 

Towards the last, set the turkey nearer to the fire, dredge it again 
very lightly with flour, and baste it with butter. It will require, 
according to its size, from two to three hours roasting. 

Make the gravy of the giblets cut in pieces, seasoned, and stewed for 
two hours in a very little water; thicken it with a spoonful of browned 
flour, and stir into it the gravy from the dripping-pan, having first 
skimmed off the fat. 

A turkey should be accompanied by ham or tongue. Serve up with it 
mushroom-sauce. Have stewed cranberries on the table to eat with it. Do 
not help any one to the legs, or drum-sticks as they are called. 

Turkeys are sometimes stuffed entirely with sausage-meat. Small cakes 
of this meat should then be fried, and laid round it. 

To bone a turkey, you must begin with a very sharp knife at the top of 
the wings, and scrape the flesh loose from the bone without dividing 
or cutting it to pieces. If done carefully and dexterously, the whole 
mass of flesh may be separated from the bone, so that you can take hold 
of the head and draw out the entire skeleton at once. A large quantity 
of force-meat having been prepared, stuff it hard into the turkey, 
restoring it by doing so to its natural form, filling out the body, 
breast, wings and legs, so as to resemble their original shape when the 
bones were in. Roast or bake it; pouring a glass of port wine into the 
gravy. A boned turkey is frequently served up cold, covered with lumps 
of currant jelly; slices of which are laid round the dish. 



Any sort of poultry or game may be boned and stuffed in the same manner. 

A cold turkey that has not been boned is sometimes sent to table larded 
all over the breast with slips of fat bacon, drawn through the flesh 
with a larding needle, and arranged in regular form. 


TO ROAST PHEASANTS, PARTRIDGES, QUAILS OR GROUSE. 

Pick and draw the birds immediately after they are brought in. Before 
you roast them, fill the inside with pieces of a fine ripe orange, 
leaving out the rind and seeds. Or stuff them with grated cold ham, 
mixed with bread-crumbs, butter, and a little yolk of egg. Lard them 
with small slips of the fat of bacon drawn through the flesh with a 
larding needle. Roast them before a clear fire. 

Make a fine rich gravy of the trimmings of meat or poultry, stewed in 
a little water, and thickened with a spoonful of browned flour. Strain 
it, and set it on the fire again, having added half a pint of claret, 
and the juice of two large oranges. Simmer it for a few minutes, pour 
some of it into the dish with the game, and serve the remainder in a 
boat. 

If you stuff them with force-meat, you may, instead of larding, brush 
them all over with beaten yolk of egg, and then cover them with 
bread-crumbs grated finely and sifted. 



Cabbages 


EXCELLENT COLD SLAW. 

Take a nice fresh white cabbage, wash, and drain it, and cut off the 
stalk. Shave down the head evenly and nicely into very small shreds, 
with a cabbage-cutter, or a sharp knife. Put it into a deep china dish, 






and prepare for it the following dressing. Take a large half-pint of 
the best cider vinegar, and mix with it a quarter of a pound of fresh 
butter, divided into four bits, and rolled in flour; a small salt-spoon 
of salt, and the same quantity of cayenne. Stir all this well together, 
and boil it in a small saucepan. Have ready the yolks of four eggs well 
beaten. As soon as the mixture has come to a hard boil, take it off the 
fire, and stir in the beaten egg. Then pour it boiling hot over the 
shred cabbage, and mix it well, all through, with a spoon. Set it to 
cool on ice or snow, or in the open air. It must be quite cold before 
it goes to table. 



Glass of ginger beer. 


GINGER BEER.—Break up a pound and a half of loaf-sugar, and mix with 
it three ounces of strong white ginger, and the grated peel of two 
lemons. Put these ingredients into a large stone jar, and pour over 
them two gallons of boiling water. When it becomes milkwarm strain it, 
and add the juice of the lemons and two large table-spoonfuls of strong 
yeast. Make this beer in the evening and let it stand all night. Next 
morning bottle it in little half pint stone bottles, tying down the 
corks with twine. 

MULLED WINE.—Boil together, in a pint of water, a beaten nutmeg, two 
sticks of cinnamon broken up, and a table-spoonful of cloves slightly 
pounded. When reduced to one-half, strain the liquid into a quart of 
wine, set it on hot coals, take it off as soon as it comes to a boil, 
and sweeten it. Serve it up hot in a pitcher, surrounded by glass cups, 
and with it a plate of rusk. 

REGENT’S PUNCH.—Take four large lemons; roll them on the table to make 
them more juicy, and then pare them as thin as possible. Cut out all 
the pulp, and throw away the seeds and the white part of the rind. Put 
the yellow rind and the pulp into a pint of boiling water with one 
tea-spoonfuls of raw green tea of the best sort. Let all boil together 
about ten minutes. Then strain it through linen, and stir in a pound 
of powdered loaf-sugar and a bottle of champagne, or of any liquor 
suitable for punch. Set it again over the fire, and when just ready to 
boil, remove it, and pour it into a china bowl or pitcher, to be sent 



round in glasses. 



Pumpkin pie. 


NEW ENGLAND PUMPKIN PIE.—Take a quart of stewed pumpkin. Put it into 

a sieve, and press and strain it as dry as possible. Then set it away 

to get cold. Beat eight eggs very light, and stir them gradually into 

the pumpkin, a little at a time, in turn with a quart of rich cream 

and a pound of sugar. Mix together a quarter of an ounce of powdered 

mace, two powdered nutmegs, and a table-spoonful of ground ginger, and 

stir them into the other ingredients. When all is mixed, stir the whole 

very hard. Cover the bottom of your pie-dishes with a thin paste, and 

fill them nearly to the top with the mixture. Cut out narrow stripes 

of paste with your jagging-iron, and lay them across the tops of your 

pies. Bake them from an hour to an hour and a quarter. Send them to 

table cool. They are best the day they are baked. Some persons prefer 

them without any paste beneath, the dishes being filled entirely with 

the mixture; and if they have broad edges, a border of thick puff-paste 

may be laid along the edge, and handsomely notched. We think this the 

best way; as paste that is baked under any mixture that has milk and 

eggs in it, is liable, in consequence of the moisture, to become clammy 

and heavy, and is therefore unwholesome. 


A FINE CHARLOTTE RUSSE.—For this purpose you must have a circular or 

drum-shaped tin mould, or a pair or more of them. The mould should be 

without a bottom. They can be procured at a tin-store, and are useful 

for other purposes. The day before you want the Charlotte russe, make a 

stiff plain jelly by boiling a set of calves' feet (four) in a gallon 

of water till the meat drops from the bone. It should boil slowly till 

the liquid is reduced to less than two quarts. Then, having strained 

it, measure into a pan three pints of the liquid, cover it, and set it 

away to congeal. Next morning, it should be a solid cake, from which 

you must carefully scrape off all the fat and sediment. Boil a vanilla 

bean in half a pint of milk, till the milk is very highly flavoured 

with the vanilla. Then strain it, and set it away to get cold. Take 




three pints of rich cream, put it into a shallow pan, set it on ice, 
and beat it to a stiff froth with rods or a whisk; or churn it to a 
foam with a little tin chum. Next, add to the cream the vanilla milk, 
and beat both together. Melt the jelly in a pan over the fire. Beat 
very light the yolks of six eggs, and then stir gradually into the 
beaten egg half a pound of powdered loaf-sugar. Next, add, by degrees, 
the melted jelly to the egg and sugar, stirring very hard. Keep the 
vessel sitting on ice, and continue stirring till the mixture is firm 
enough to retain the mark of the spoon. Then stir in the cream as 
quickly as possible. Have ready the tin mould, lined with the long 
thin cakes called lady-fingers, or finger biscuits, brushed over with 
beaten white of egg. They must be laid closely across each other on the 
bottom of a dish, and be so arranged as to stand up in a circle round 
the sides of the mould, each wrapping a little over the other. Then 
carefully put in the mixture, and cover the top with lady-fingers laid 
closely across. After the whole is nicely arranged, set it on ice till 
wanted. When you wish to turn out the Charlotte russe, (which must be 
done with great care,) wrap round the outside of the mould a coarse 
towel dipped in cold water, and lift it off from the charlotte. 

Instead of lady-fingers you may use sponge-cake for the shape or form. 
Cut two circular slices from a large sponge-cake, one for the bottom, 
and one for the top of the charlotte, and for the wall or sides arrange 
tall, square slices of the cake, all of them standing up so as to wrap 
a little over each other. All the cake must be glazed with beaten white 
of egg. 

A still easier way is to make an almond sponge-cake, and bake it in 
a drum-shaped mould or pan, or an oval one with straight or upright 
sides. When cold, cut off the top in one thin slice, and carefully 
cut out or hollow the middle, so as to make a space to contain the 
mixture of the charlotte, leaving bottom and sides standing. They must 
be left thin. Then, when the mixture is ready and quite cold, fill up 
the cake with it. It must be set on a china or glass dish, and kept 
on ice till wanted. It will require no turning out; and there is no 
risk of its breaking. The pieces that come out of the almond-cake when 
it is hollowed to receive the charlotte mixture, can be used for some 
other purpose, for instance, to mix with other cakes in a basket, or to 
dissolve at the bottom of a trifle. 




Charlotte Russe 


ORANGE WATER ICE.—To four pounds of the best double refined 
loaf-sugar, allow a quart of water, and four dozen large ripe 
deep-coloured oranges. Having rolled the oranges on the table under 
your hand to increase the quantity of juice, wash and wipe them dry. 
Take pieces of the sugar and rub them on half the oranges till you have 
taken off on the sugar their yellow rind or zest. Then put that sugar 
with the remainder into a porcelain kettle, and pour on it a quart of 
water into which has been beaten the white of one egg. When the sugar 
is quite melted, set the kettle on the fire, and boil and skim it till 
the scum ceases to rise, and the orange-zest is entirely dissolved. 

Then stir in gradually the juice of the oranges, and when all is in, 
take it directly off the fire, lest the flavour of the juice should be 
weakened by boiling. Let it cool, stirring it well. Lastly, put it into 
a freezer surrounded by pounded ice and salt, and stir it hard for the 
first ten minutes. Take off the lid and repeat the stirring every five 
minutes till the freezing is accomplished. Turn it out into a glass 
bowl; having first washed off the ice and salt from the outside of the 
freezer, lest some of it should chance to get into the inside. Serve it 
on saucers. 

After it has congealed in the freezer, you may transfer it to a pyramid 
or pine-apple mould, and freeze it a second time, which will require 
half an hour or more. Of course, while in the mould, it must remain 
undisturbed. Before you turn it out, hold round the outside of the 
mould a cloth dipped in cold water. 









VICTORIAN APPLESAUCE CAKE 

The Project Gutenberg EBook of 10 Luscious New Cakes, by Anonymous 


[Editorial note: Spry was a WWII-era alternative to today's Crisco vegetable shortening.] 

Spicy, fruity! Favorite with young and old! So easy with Spry! Keeps 
fresh a long time. Grand for lunch boxes. _Saves sugar—needs no 
frosting!_ 


Dry Ingredients 

2 cups sifted cake flour 
1-1/2 cups sugar 
1-1/2 teaspoons soda 
1-1/2 teaspoons salt 
2 tablespoons cocoa 

1/2 teaspoon each cinnamon, cloves, nutmeg, allspice 
1/2 cup Spry 

Liquid Ingredients 

1-1/2 cups unsweetened applesauce 
2 eggs, unbeaten 

Fruits and Nuts 

3/4 cup dates, chopped 
3/4 cup raisins, chopped 
3/4 cup nuts, chopped 

Topping 

1/4 cup nuts, chopped 
2 tablespoons sugar 

SIFT flour, sugar, soda, salt, cocoa, and spices into mixing bowl.... 

DROP in Spry.... ADD about 2/3 of applesauce and beat 150 strokes.... 
SCRAPE bowl and spoon often throughout entire mixing.... ADD eggs and 
beat 250 strokes.... ADD remaining applesauce and beat 50 strokes.... 

ADD dates, raisins, and nuts and mix thoroughly.... POUR batter into 
Spry-coated tube pan. SPRINKLE nut-sugar topping mixture over batter.... 
BAKE in moderate oven (350° F.) 1 hour and 25-35 minutes. Or bake in 
Spry-coated 10 x 10 x 2-inch pan in moderate oven (350° F.) 55-65 
minutes. If preferred, omit topping. 




SWEET POTATO PONE NO. 2. 

The Project Gutenberg EBook of 365 Luncheon Dishes, by Anonymous 

Peel and grate sufficient raw sweet potatoes to make 5 cupfuls. Add 3 
cupfuls of best West Indian molasses, 2 cupfuls of butter, 1 cupful 
each of preserved ginger and candied orange peel cut fine, 2 
tablespoonfuls of mixed spices (cinnamon, nutmeg and cloves), 1 
tablespoonful of ground ginger, 1 scant teaspoonful of salt. Mix all 
well together, turn into a deep buttered earthen dish and bake slowly in 
a moderate oven for from 2 to 3 hours, according to thickness. When done 
a knife blade run down to the bottom of the dish will come out clean. 
Serve hot, cutting in thick slices. It can be reheated 2 or 3 times if 
necessary. This recipe is said to be over 200 years old.—"Table Talk," 
Phila. 


CHICKEN SALAD. 

The Project Gutenberg EBook of Fifty Salads, by Thomas Jefferson Murrey 

—The average cook book contains a good deal of nonsense 
about this salad. Nothing can be more simple than to mix a little nicely 
cut cold boiled chicken and celery together, with a tablespoonful or two 
of mayonnaise. Put this mixture into a salad-bowl, arrange it neatly, 
and over all add a mayonnaise. Garnish with celery tops, hard-boiled 
eggs, strips of beets, etc. Use a little more celery than chicken. Or, 
tear a few leaves of lettuce, put them in a salad-bowl, and add half a 
cold, boiled, tender chicken that has been cut into neat pieces; pour 
over it a mayonnaise; garnish neatly, and serve. 

For large parties, and when the chicken is apt to become dry, from 
having been cut up long before it is wanted, it is best to keep it moist 
by adding a plain dressing. Drain it before using. Put on a flat 
side-dish a liberal bed of crisp lettuce. Add the chicken, garnish 
neatly, and, just before sending to table, pour over it a mayonnaise. 

If in hot weather, arrange the salad on a dish that will stand in a 
small tub or kid. Fill this with ice, place the dish on top, pin a 
napkin or towel around the tub to hide it from view. Flowers, smilax, 
etc., may be pinned on this, which produce a very pretty effect. 

In ancient times the fairest and youngest lady at table was expected to 
prepare and mix the salad with her fingers. " Retourner la salade les 
doigts ," is the French way of describing a lady to be still young and 
beautiful. 

LOBSTER SALAD.— Take two live hen or female lobsters; boil them thirty 
minutes; drain. When cold, break them apart; crack the claws, and if the 





tail fins are covered with eggs remove them carefully. Take out the sand 
pouch found near the head, split the fleshy part of the tail in two 
lengthwise, remove the small long entrail found therein. Adhering to the 
body-shell may be found a layer of creamy fat, save this, and also the 
green fat in the body of the lobster (called Tom Alley by New 
Englanders) and the coral. If celery is used, tear the lobster into 
shreds with forks; if lettuce, cut the lobster into half inch pieces; 
place the salad herb in a bowl, add the lobster and the fat; and pour 
over it a rich mayonnaise; garnish with the claws and heads, tufts of 
green, hard-boiled eggs, etc. The lobster eggs may be separated and 
sprinkled over the mayonnaise. The coral is used for coloring 
mayonnaise, and also butter, which is then used in decorating salmon and 
other dark fish, used in salads. 


GUMBO SOUP.— Cutup two chickens, two slices of ham, and two onions into 

dice; flour them, and fry the whole to a light brown; then fill the 

frying pan with boiling water; stir it a few minutes, and turn the whole 

into a saucepan containing three quarts of boiling water. Let it boil 

for forty minutes, removing the scum. 

In the meantime soak three pints of ochra in cold water for twenty 
minutes; cut them into thin slices, and add to the other ingredients; 
let it boil for one hour and a half. Add a quart of canned tomatoes and 
a cupful of boiled rice half an hour before serving. 

C AULIFLOWER SOUP.— Fry half an onion in a very little butter; when it is 
a light brown add a tablespoonful of minced raw ham and two or three 
stalks of celery, then add a quart of soup stock; simmer slowly for half 
an hour. Boil for twenty-five or thirty minutes one medium-sized head of 
cauliflower in water slightly salted. Strain the contents of the 
frying-pan into a saucepan, and add one quart more of stock. Drain the 
cauliflower; rub it through a fine sieve into the stock; boil just once; 
draw to one side of the fire; taste for seasoning. Now dissolve a 
teaspoonful of rice flour in half a cupful of cold milk; whisk the soup 
thoroughly; pour into a hot tureen, and serve. 

The Project Gutenberg EBook of Fifty Soups, by Thomas J. Murrey 






ASSORTED RECIPES FOR LARGE PARTIES 

Project Gutenberg's Quantity Cookery, by Lenore Richards and Nola Treat 


BAKED HAM 

INGREDIENTS (AMOUNT |WEIGHT|CALORIES(UNIT COST|TOTAL COST 

Hams, 15 lbs. each |3 (45 lb.| | | 

Sugar |6 c. | j ( 

Vinegar |4 c. | j | 

Cloves, whole 11/4 c. [ ( | 

Crumbs 11 c. | | | 

Put the hams in a kettle, cover with water and bring to a boil. Simmer 
for three to four hours or until they are done. When tender remove from 
water, peel off the skin and place in a baking pan. Stick the cloves 
into the hams and pour over them a syrup made of the vinegar and brown 
sugar. Sprinkle them with crumbs and brown in a hot oven. 

Number of servings 175 
Amount in one serving 1/4 lb. 



Fresh oysters 


OYSTER COCKTAIL 

INGREDIENTS (AMOUNT |WEIGHT|CALORIES(UNIT COST|TOTAL COST 

Oysters (3 qt. j j ( 

Lemon juice (1-1/2 c. (II 
Catsup (1 c. | | | | 

Grated onion juice 11/4 c. | | 


Tabasco sauce 11/2 tsp. Ill 
Salt 11 tsp. Ill | 

Celery, chopped |3/4 c. | j | 

Peppers, chopped |3/4 c. | j | 

Look over the oysters carefully and put in cocktail glasses. Mix the 
lemon juice, catsup, grated onion, tabasco sauce and salt, and pour over 
the oysters. Sprinkle the top with chopped celery and peppers. 

Number of servings 40 
Amount in one serving 1/3 c. 


MACARONI AND CHEESE 




INGREDIENTS (AMOUNT |WEIGHT|CALORIES(UNIT COST|TOTAL COST 

Macaroni, broken 11 gal. | 

Water |2 gal. | | | | 

Salt 11/4 c. | | | | 

Cheese | |2 lb. | | | 

Breadcrumbs 11 c. | | | j 

Butter substitute 11/8 c. | | | | 

White sauce |6 qt. | | | 


Cook the broken macaroni in boiling salted water until tender. Drain and 
pour cold water on the macaroni to separate. Make a white sauce and add 
to it the cheese and macaroni. Put in a well-greased baking pan and 
cover with buttered crumbs. 

Number of servings 50 
Amount in one serving 3/4 c. 



Baked beans with bacon 


BAKED BEANS 


INGREDIENTS (AMOUNT |WEIGHT|CALORIES(UNIT COST|TOTAL COST 


Beans 

u 

.... ..... 

Soda 

|1/4 c. I 


Molasses 

|1 c. 

| | 

Sugar 

|1/2 c. | 

| 

Mustard 

2 tsp. 

| | 

Paprika 

2 tsp. 

| | 

Salt 

6 tbsp. 

| 

Bacon fat or 

scraps 

|1 lb. 

or 



Ham fat 




Soak the beans twelve hours or more. Add the soda and boil until almost 
tender. Drain, add the seasonings, the fat and three quarts of water 
and bake in a medium oven until the beans are tender and well browned. 

Number of servings 75 
Amount in one serving 1/2 c. 


BACON MUFFINS 

INGREDIENTS (AMOUNT |WEIGHT|CALORIES(UNIT COST|TOTAL COST 

Flour (5 qt. | | | | 

Baking powder (3/4 c. | j 

Salt (2 tbsp. i|| I 

Sugar |3 c. | I 

Milk |2-l/2 to | | | | 

12-3/4 qt. | | | | 

Bacon fat (1/2 c. | | | | 

Eggs (8 III | 

Bacon, cooked |2 c. j j 

Mix the dry ingredients and the liquid ingredients separately. Combine 
by adding the liquid to the dry. Add the fat and bacon pieces last. Bake 
in well-greased muffin pans. 

Number of servings 96 
Amount in one serving 1/4 c. batter 




Potato salad with dill 


POTATO SALAD 

INGREDIENTS (AMOUNT |WEIGHT|CALORIES(UNIT COST|TOTAL COST 

Boiled potatoes 110 qt. | j ( 

Celery |2 qt. | | | | 

Salt (1/4 c. | | | | 

Paprika |1 tsp. ( | 

French dressing 11 qt. j | | 

Chopped parsley 11 c. j | | 

Pimentos, 15 oz. can |1 | ( | 

Onions 11/4 c. | | 

Dice the potatoes and add the French dressing to marinate. Cut the 
celery fine, chop the pimento and onion and add to the marinated 
potatoes with remaining ingredients. Serve on a lettuce leaf. 

Number of servings 120 
Amount in one serving 1/2 c. 

BROWN BETTY 

INGREDIENTS (AMOUNT |WEIGHT|CALORIES(UNIT COST|TOTAL COST 

Apples, chopped (4 qt. | | | | 

Crumbs (3 qt. | j j 

Brown sugar (2-2/3 c. | [ ( 

Cinnamon (1 tsp. j ( | 








Nutmeg 11/2 tsp. [ 

Water (2 qt. | | 

Lemon juice |2 tbsp. | 

Butter substitute 11 c. 

-+-+ 

Cover the bottom of a baking pan with a layer of crumbs. Cover the 
crumbs with chopped apples. Mix sugar, cinnamon and nutmeg together and 
sprinkle one half of it over the apples. Add one half of the water and 
lemon juice mixed together. Repeat crumbs, apples, spices and liquid. 

Pour the melted fat on top. Bake and serve with lemon sauce. 

Number of servings 48 to 50 
Amount in one serving 1/2 c. 



FRUIT COBBLER 


INGREDIENTS (AMOUNT |WEIGHT|CALORIES(UNIT COST|TOTAL COST 


Flour 

3 qt. | 

Baking powder 

(1/2 c. 

Salt | 

1-1/3 tbsp. 

Shortening 

(1-1/2 c. 

Milk 

1 to 

| 1 

-1/4 qt. 

Fruit, # 10 can 

|1 

Cornstarch 

(1/2 c. 

Sugar 

(5 c. | 

Water 

(2-1/2 qt. | 

Lemon juice 

(1/4 c. 


Crust: Rub shortening into well-mixed dry ingredients. Add milk 
sufficient for a soft dough and roll on a well-floured board. Make the 
dough the shape of the baking pan to be used. 

Fruit: Drain the fruit and heat the juice and water, adding the 
well-mixed sugar and cornstarch. When thickened add the fruit and lemon 
juice. Fill the bottom of the baking dish with the fruit and juice; 
cover with the dough and bake in a hot oven. 

Number of servings 80 

Amount in one serving piece 1-1/2 in. x 2 in. with 1/4 c. fruit sauce 




SANDWICH IDEAS 

The Project Gutenberg EBook of Sandwiches, by Sarah Tyson Heston Rorer 


German Sandwiches 

Cut thin slices of rye bread; butter before you take them from the loaf. 
Spread each slice with a thin layer of limburger cheese. Cut bologna 
sausage into the thinnest possible slices; cover the limburger with the 
sliced bologna, and then a thin piece of pumpernickel; cover with 
another slice of bread that has been coated with a layer of cheese. 

Press the two together; do not remove the crusts. Serve on a napkin in a 
wicker basket. 


Ham Sandwiches 

Chop cold boiled ham very fine. To each cupful of this ham, after it 
has been chopped, stir in two tablespoonfuls of melted butter, dash of 
red pepper and about one-half teaspoonful of onion juice. Have bread 
sufficiently stale to cut nicely. Remove end crust, butter and cut a 
very thin slice; remove the crusts, and spread with the ham paste. Serve 
same as tongue sandwiches. 

Sandwiches a la Bernhardt 

Chop sufficient very rare cold roasted beef to make a half pint; mix 
with it a dash of cayenne, a half teaspoonful of salt, a tablespoonful 
of tomato catsup, a tablespoonful of mango chutney, two shallots, a half 
clove of garlic and a tablespoonful of olive oil. Spread this on a thin 
slice of buttered brown bread, cover it with leaves of cress, and then 
put on another thin slice of buttered white bread. Press the two 
together, cut into crescents or triangles. 


East Indian Lentil Sandwiches 

Take any left-over boiled or stewed lentils and press them through a 
sieve. To each half cupful of this mixture add a half cupful of chopped 
pecans, a level teaspoonful of curry and a saltspoonful of salt. Spread 
thin slices of brown bread with butter, then put over a thick layer of 
this mixture and cover with chopped parsley. Cover with another layer of 
brown bread, press together, trim the crusts and cut into fingers. 

Fruit and Nut Sandwiches 


These are perhaps the most attractive of all the sweet sandwiches. 



Put through the meat chopper a quarter of a pound of almonds with half 
a pound of washed figs, the same quantity of dates, the same of raisins, 
and a pound of pecan nuts; put them through alternately so that they 
will be mixed in chopping. Pack the mixture into round baking powder 
tins, pressing it down firmly, and stand it aside over night. When 
wanted, dip the tin in hot water, loosen it with a knife and shake out 
the mixture. With a sharp knife cut into very thin slices and put them 
between two rounds of buttered bread. Serve with chocolate. 

The combination may be varied; candied cherries, citron or any of the 
candied fruits may be substituted for the dates and figs. Brazilian and 
pine nuts may be substituted for a portion of the pecans. 

Fish Canapes 

Pick apart sufficient cold cooked fish to make a half pint. Rub 
together two level tablespoonfuls of butter and two of flour, add a half 
pint of milk, stir until boiling, add a half teaspoonful of salt, a 
teaspoonful of soy, a dash of red pepper and a half saltspoonful of 
black pepper. When this is hot add the fish and four or five nice sliced 
mushrooms; stand over hot water, without stirring, until the fish is 
thoroughly heated. While this is heating, trim the crusts from six 
slices of bread; toast the one side carefully. Have ready in your pastry 
bag with a star tube a pint of light mashed potatoes; press in a 
rope-like fonn, or in small rosettes, around the edge of the bread on 
the untoasted side. Brush the bread with a little melted butter, put 
them in the oven until the potatoes and bread are a golden brown. Dish 
these on square paper mats on individual plates, fill the centers with 
the creamed fish and send at once to the table. 

Canned salmon may be used in the place of fresh boiled fish. 

Canapes a la Trinidad 

Half the white meat from one boiled chicken 

1 pair of sweetbreads 

6 large fresh mushrooms 

2 level tablespoonfuls of butter 
2 level tablespoonfuls of flour 
Vi pint of milk 

2 yolks of hard-boiled eggs 
1 level teaspoonful of salt 
1 saltspoonful of pepper 

Cut twelve slices of bread; trim the crusts so the slices will be of 
even size. Cut out the centers from one-half the slices, leaving a wall 
of one inch. Toast the solid slices. Brush the untoasted edge of the 
bread with a little white of egg, lay on the rims and put them in the 
oven to toast on the upper side. Pick the sweetbreads apart, after they 



are carefully cooked, rejecting the membrane. Slice the mushrooms. Cut 
the chicken into dice. Put the butter into a saucepan, add the 
mushrooms, toss for a minute until the mushrooms are slightly softened, 
then add the flour, mix, and add the milk, salt and pepper. Cover this 
on the back part of the stove for ten or fifteen minutes until the 
mushrooms are cooked; then add the meat. Stand this over hot water ten 
or fifteen minutes. The toast should now be done and crisp. Arrange each 
canape on a square of lace paper on an individual heated dish, put the 
mixture in the center, garnish with the yolk of the eggs pressed through 
a sieve. Garnish the very top with a little chopped truffle or a little 
chopped parsley. These are the handsomest of all hot canapes, and while 
they are usually served following the soup at dinner, they may be used 
for the main course at a ladies' luncheon, or at a supper. 

Club-House Sandwiches 

Club-house sandwiches may be made in a number of different ways, but are 
served warm as a rule on bread carefully toasted at the last moment. Put 
on top of a square of toasted bread a thin layer of broiled ham or 
bacon; on top of this a thin slice of Holland pickle, on top of that a 
thin slice of cold roasted chicken or turkey, then a leaf of lettuce in 
the center of which you put a teaspoonful of mayonnaise dressing; cover 
this with another slice of buttered toast. Press the two together, and 
cut from one corner to another making two large triangles, and send at 
once to the table. 

People not using ham may make a palatable sandwich by putting down 
first a layer of cold boiled tongue, then a layer of Holland cucumber, a 
layer of turkey or chicken, another layer of cucumber and the slice of 
toast. Garnish with little pieces of water cress before putting on the 
last slice. 


A Dainty Shrimp Curry. 


Put into a chafing dish, or frying pan, a tablespoonful of Antonini 
Olive Oil, a teaspoonful of chopped onion and fry a delicate brown, then 
add a teaspoonful of James P. Smith’s Curry Powder. Allow the powder to 
cook a moment, then add a pint of water and a tablespoonful of Maggi 
Bouillon. If the latter is not to be had, then add a pint of beef stock 
instead of the water; simmer ten minutes, and add a teaspoonful of rice 
flour dissolved in cold water. Let boil until it thickens slightly, then 
strain into another dish. Open a can of Barataria Shrimps, rinse them 
off with cold water, add them to the Curry sauce, warm up the dish, then 
pour over it three tablespoonfuls of fresh orange juice, a teaspoonful 
of dry sherry, and serve. 






Boiled crayfish 


Curry of Cray Fish. 


Crayfish are to be had in the New York market at all seasons. They 
inhabit fresh water streams almost everywhere, but the West furnishes 
the best and largest which are sent to the New York market. In the fall, 
large quantities of them are put into cold storage houses for winter 
use. They are usually sold already boiled and shelled, but in summer are 
to be had alive. The former is the most advantageous way of buying them, 
as they require but little preparation. Served as a Curry they are 
excellent. To cook them follow instructions for shrimp Curry, 
substituting crayfish for shrimps. 
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VEGETABLES ALLA NAPOLITANA 

Giambotto alia Napolitana_ 

1/4 onion 
An eggplant 
A few tablespoons oil 
Fresh or canned tomatoes 
Two or three green peppers 
One or two potatoes 
Salt, pepper 
Zucchini 

Zucchini are a kind of small squash for sale in groceries and markets 
of the Italian neighborhoods of our large cities. Summer or winter 
squash, ripe cucumber or even pumpkin make good substitutes. 

Chop the onion and fry in oil. The other vegetables should be in 




proportion to each other. For example, if there is a cupful of each of 
the other vegetables when they are cut up, use a cupful of tomatoes 
unless you wish the tomato flavor to be very pronounced. Peel and cube 
the potatoes, eggplant and squash. Remove the seeds and stems from the 
peppers and slice or shred them coarsely. Add the tomatoes to the 
onion and oil. After that has cooked a few minutes add the potatoes. 
When they are half done, put in the peppers, lastly the eggplant, 
squash, and salt and pepper. Continue cooking until the vegetables are 
tender but still whole and firm. 

Roma Pavilion Restaurant, Chicago._ 



Polenta in tomato sauce 


POLENTA PIE 

Polenta Pasticciata_ 

1 cup yellow corn meal 
1 cup milk 

1 tablespoon cornstarch 
Grated cheese 
Bolognese Sauce[4] 

Salt 

1 tablespoon cooking oil or butter 

Make a very stiff mush of the cornmeal. Salt it well and when it is 
cooked spread it out to cool on a bread board in a sheet about an inch 
thick. Make a smooth white sauce of the milk, cornstarch and butter. 
Prepare the Bolognese Sauce_ according to its recipe. When the 
cornmeal is cold slice it down in half inch slices and cut into 
diamonds or squares. Butter a baking dish. Put in a layer of the 



cornmeal, sprinkle it with cheese and a few tablespoons each of the 
white sauce and the meat sauce. Repeat until the dish is full. Bake 
until the top is nicely browned. This seems like an elaborate dish, but 
it is very delicious and a meal in itself. 


TOMATO SAUCE 
Salsa di Pomidoro_ 

Pellegrino Artusi, the inimitable author of that droll yet practical 
manual of cooking Science In The Kitchen And. The Art Of Eating Well 
(La Scienza in Cucina e l’Arte di mangiar bene) has the following to 
say about tomato sauce. 

"There was once a good old priest in a village of the Romagna who 
stuck his nose into everything; in every family circle and in every 
domestic affair he wanted to have his linger in the pie. Aside from 
this he was a kindly old party and as his zeal was the source of 
more good than bad people let him go his way; but the wiseacres 
dubbed him Don Pomidoro (Sir Tomato) to indicate that tomatoes 
enter into everything; therefore a good tomato sauce is an 
invaluable aid in cooking." 

Chop fine together a quarter of an onion, a clove of garlic, a piece 
of celery as long as your finger, a few bay leaves and just parsley 
enough. Season with a little oil, salt and pepper, cut up seven or 
eight tomatoes and put everything over the fire together. Stir it from 
time to time and when you see the juice condensing into a thin custard 
strain it through a sieve, and it is ready for use." 

This sauce serves many purposes. It is good on boiled meat; excellent 
to dress macaroni, spaghetti or other pastes which have been seasoned 
with butter and cheese, or on boiled rice seasoned in the same way. 
Mushrooms are a great addition to it. 


BIGNE 

1 cup flour 
1 cup water 
1/2 cup butter 
3 eggs 
A little salt 

Boil the water and melt the butter in it. Salt it, add the flour and 
let it cook a little while. Cool and add the beaten eggs. Form this 
into 12 _Bigne_, (little cakes or cookies) and bake them in the oven. 
When they are baked split them open and fill with a custard flavored 



with vanilla and sprinkle them with powdered sugar. 

Signorina Irene Merlani._ 

The Project Gutenberg EBook of Practical Italian Recipes for American 
Kitchens, by Julia Lovejoy Cuniberti 


ASSORTED RECIPES 

from The Project Gutenberg eBook, The Cookery Blue Book, by Society for 
Christian Work of the First Unitarian Church, San Francisco, California 



Welsh Rarebit 


=Welsh Rare-bit—No. 1 = 

1 pound of fresh cheese, cut in small pieces; in chafing-dish add 1 cup 
of milk (or cup of Bass' ale), 4 teaspoonfuls butter, 4 small teaspoons 
of mustard, 2 of salt and a little pepper. Stir it well, and cook until 
it thickens (not curdle). Serve on toast. 


=Welsh Rare-bit—No. 2 = 

1 egg, 1/2 a cup of milk; 1 cup of grated cheese, salt, cayenne pepper 
and mustard to taste. Heat the milk in a double boiler; melt the cheese. 
Add the egg, and pour all over squares of toast. 


=Boiled Salad Dressings 

3 eggs, 3 tablespoons dry mustard, 1 teacup of oil or cream, 1/2 cup 
vinegar, salt to taste. Mix eggs and mustard to a cream, then add oil 
drop by drop, vinegar drop by drop, salt to taste. Put on stove and stir 
all the time, and let it scarcely come to a boil. When cold, bottle and 
keep in a cold place. 

By beating all the ingredients well together with an egg-beater it is as 



creamy as when oil is added drop by drop. 



Parmesan-stuffed tomatoes 


=Stuffed Tomatoes--No. l.= 

Cut off a small piece of the top; squeeze out the seeds and water. 

Remove the meat of the tomato with a spoon, without breaking or injuring 
the shape. Fry an onion cut fine, then put in your stuffing (sausage 
meat, chicken, veal or beef hashed fine), salt, pepper, parsley and a 
little green pepper, cut fine. To this add all the meat of the tomato 
you removed with the spoon. When well mixed and cooked fill each with 
the dressing, on top sprinkling toasted bread crumbs and a piece of 
butter. Bake in tins. 

If you use sausage meat as stuffing add a little bread soaked in water 
and squeezed hard, so that it will readily mix with the meat. 


=Stuffed Tomatoes—No. 2 = 

Take nice, smooth tomatoes and remove part of the insides. Chop 1 small 
onion, 2 green peppers and some of the tomato that was removed. Add 
cracker crumbs and soup stock to moisten. Fill the tomatoes, adding a 
small piece of butter to each one, and bake from ten to fifteen minutes. 






English muffins baking 


=English Muffins.= 

4 cups flour, 2 teaspoonfuls sugar, 2 teaspoonfuls butter, 1 cup boiled 
milk, 1/2 cup liquid yeast. Set to rise over night; in the morning roll 
out three-fourths of an inch thick; cut with biscuit-cutter, and allow 
time to rise again; then cook on a griddle on top of stove, turning as 
hot cakes. It improves them to flour the board with com meal. 

=Pineapple Cream.= 

1 small can grated pineapple, 1 cup water, 1 of sugar. Let it come to a 
boil. 1 package gelatine soaked in 1 cup cold water fifteen minutes, 
then pour 2 cups boiling water on it. Put this with the pineapple and 
boil with the juice of 2 lemons. Have ready the whites of 2 eggs beaten 
stiff, and pour gradually in the boiling mixture. Serve with whipped 
cream when cool. This should be made the day before using. 

=Crab Creole (for four persons).= 

1 crab; 1 good-sized onion; 1/2 can of tomatoes; 1 Chili pepper or pinch 
of cayenne; butter the size of a walnut; 2 tablespoonfuls of water; 1/2 
cup of cream; salt and pepper, and 1 tablespoonful of com starch. Shred 
up crab, not too fine, cut up onion and chili pepper and put in a pan 
with the 2 tablespoonfuls of water. Boil briskly fifteen minutes; then 
add 1/2 can of tomatoes. Boil ten minutes, or until soft. Strain, put 
juice back on fire. Add the butter, pepper and salt, and thicken with 1 
tablespoonful of corn starch. Add crab and cream. When all is hot, serve 
with toast. 




RECIPES FROM THE US NAVY COOKBOOK, 1922 



Hash-browns 


HASH BROWN POTATOES 

Take cold boiled potatoes, peel and chop up in small dice, 
have a pan ready on the range with some beef drippings in 
it, heat well and add the potatoes, season with salt and 
pepper and some chopped parsley, fry a few minutes, this 
makes the potatoes into a compact mass, and brown well 
on both sides ; or, after frying them they may be browned 
in the oven, first covering them with a little grease. 

FRENCH FRIED POTATOES 

Wash and peel the potatoes, cut into long cubes and 
place in cold water to stand for one hour, then drain off 
the water and remove as much as possible from the potatoes ; 
have a pan of boiling fat ready and fry the potatoes a golden 
brown, season with salt after cooking. 


AMERICAN FRIES 

Take some cold boiled potatoes, remove the skin and cut 
into 1-inch cubes, fry a golden brown in good, deep, hot fat, 
season with salt after frying. 

COTTAGE FRIED POTATOES 

Take new peeled potatoes and cut into thin slices, have 
a pan ready in which there is a quantity of fat, then add the 
potatoes, season with salt and pepper and fry on a range, 




then finish cooking in the oven. 


STUFFED BAKED POTATOES 

Prepare and cook potatoes as for baked potatoes; when 
cooked cut through the center and remove the potatoes from 
the skin, mash, season with salt, butter, chopped parsley 
and milk, mash well, refill the skin, brush the surface of the 
potatoes with a little milk or with the white of an egg, then 
rook in a quick oven. 

BOILED CARROTS WITH GREEN PEAS 

Prepare as for boiling, cut them in J-ineh dice, boil in 
boiling salted water until cooked, then add the same quan¬ 
tity of tinned peas, thicken with a little roux, season with 
salt and pepper ; a little butter may be added. 

FRIED EGGPLANT 

Eemove the outside skin and slice in A -inch slices, pre¬ 
pare a batter of eggs, flour and baking powder, and fry in 
deep, boiling fat; or, slices may be dipped in flour and fried 
in a little fat. 

BOILED STRING BEANS, FRESH 

Beans should be perfectly fresh, the ends and strings 
removed and boiled in salted water until tender ; if the beans 
are very large they may be sliced lengthwise. Cooked bacon, 
ham or salt pork with the beans greatly add to the flavor. 

BOILED LIMA BEANS, DRIED 

Place the beans in cold water, wash and remove all the 
straw and dirt floating on top of the water; repeat this 
process at least twice, then remove the beans by means of a 
colander putting the beans to soak in clean, fresh water 
for at least 5 hours; then drain off the water, add fresh 
water and allow to come slowly to a boil, cook until tender, 
drain off the water and season with butter, salt and pepper. 

WHITE ROUX 

White roux may be prepared from either butter fats, or 
oil; when prepared from the latter we, of course, do not 
obtain the individual flavor of butter, consequently the roux 
is not rich. Take equal quantities of good drippings and 
sieve in the flour, stirring continually until the mass be- 



comes firm, care must be taken that it does not become 
brown. 


BROWN ROUX 

Prepare in the same manner as white roux, using* one- 
fourth more drippings. Heat the drippings to a frying 
point, then sieve in the flour, stirring continually until the 
desired color has been obtained, care must be taken that the 
heat is not too intense or the flour will not brown evenly. 


[For large parties, try these recipes meant for a shipful of sailors] 
BREAD PUDDING NO. 2 

Take 8 pounds of stale bread, soak in cold water, squeezt A 
perfectly dry, mix 2 cans of evaporated milk, 1 gallon of 
water, 2 pounds of sugar, 1 dozen eggs, 2 quarts of 
molasses, 1 ounce of cinnamon, 2 ounces of salt, A ounce of 
cloves, i ounce of nutmeg, mix all ingredients well together, 
pour over the bread, let stand for 15 rtiinutes, then add 2 
pounds of currants, 2 pounds of raisins, 2 pounds of 
chopped evaporated apples. Have black pans well greased, 
divide the mixture in them, smooth off the top and cover 
with some pieces of butter or beef drippings, bake in 
moderate oven about 1 hour. If the mixture appears dry 
add a little more water. 

FRIED SMOKED HAM 

Take 65 pounds of ham, wipe clean and trim the hams. 

Cut into thin slices, place in pan or copper of cold water 
(just enough to cover the ham), bring water to a boil and 
strain off. Put as many pans as necessary on the range and 
cover the bottom with clean grease, fry ham slowly until 
brown on both sides, season with pepper and serve with 
fried eggs or with fried potatoes (omitting eggs), or with 
fried hominy, or it can be served with creamed potatoes. 
Compressed ham can be used in place of smoked ham, in 
which case it is not necessary to bring the ham to a boil, 
and use only 35 pounds of ham. 

BEEF A LA MODE NO. 1 

60 pounds of clear meat cut in 4-ounce pieces. Place in 
copper with 4 pounds of beef drippings, and simmer 
slowly for one-half hour, then add 5 pounds of carrots, cut 
in 1-inch cubes, 6 pounds of sliced onions and 1 quart of 



vinegar; cover and simmer 20 minutes longer, stirring 
occasionally, then add 3 cans of tomatoes, salt and pepper 
to taste ; add 6 gallons of stock or water, simmer 15 minutes 
thicken with 2 or 3 pounds of flour thickening; serve with 
boiled, peeled potatoes. 

PRINTANIER SOUP 

2 gals, stock 

3 lbs. peas 

4 lbs. carrots 

3 lbs. string beans 

4 lbs. turnips 

2 lbs. celery 

3 lbs. leeks 

Cut the celery into small squares and saute for a few 
minutes, add it to the stock and cook until tender; then 
add the peas and the string beans, the latter cut into small 
pieces. Season and serve. 



Johnnycakes West Indies style 


JOHNNY CAKES 

12 lbs. cornmeal 
6 oz. salt 
1 lb. butter 

Place the cornmeal in the copper, add salt and butter, 
then sufficient boiling water to make a thick paste; fry 
spoonfuls on a well-greased griddle, browning both sides ' 
of cakes. 

COFFEE CAKE (NAVY) 

6 lbs. 10 oz. flour 
9 oz. lard 



1 lb. sugar 

2 oz. yeast 

I oz. salt 

II qts. water 

For 100 men at the rate of about 1 A ounces per man, 
baked with streusel. Scale in pieces 5 J pounds, make up in 
long shape, let set for about 20 minutes, roll out into 
squares the size of pan. Place in pan and brush over with 
melted butter, prick well with a fork to remove all air 
spaces in the dough, then sprinkle with the following 
streusel. This will make 2 pans 13 x 26 inches A cut 60 por¬ 
tions from each. 

STREUSEL (FOR THE ABOVE BATCH) 

7 oz. flour 
1 oz. salt 
6 oz. sugar 

3 oz. butter 

1 oz. cinnamon 

Do not use lard if butter can be obtained. If butter is 
used do not use salt for making streusel. Mix flour, sugar, 
salt and cinnamon together, last add lard or butter and 
proceed to rub together the same as pie dough. In making 
dough follow instructions given under white bread recipe*. 

The proper heat for baking is 400 degrees Fahrenheit, 
this heat is used for most all bread baking; time about 
46 minutes. 

* WHITE BREAD (STRAIGHT DOUGH SYSTEM) 
NAVY CIVILIAN 

76 lbs. 2 oz. flour 
1 lb. sugar 
1 lb. salt 
10 oz. lard 
12 oz. yeast 
17 qts. water 

For about 100 one-pound loaves, scale at 18 ounces. Dis¬ 
solve the salt and yeast separately in part of the water, 
then add to remainder of water, next add sugar and lard, 
lard should always be previously melted, last add the flour, 
mix thoroughly and allow to rise — for the first time, 3 to 
3 A hours; second time, 1 to IJ hours; -third time, f to 1 
hour. The above periods of time are to be according to the 



warmth of dough and bakeshop, also to the amount of yeast 
used. It is then ready to scale and form into loaves. 

Total time for dough, 4f to 6 hours. 


MORE ADVENTUROUS COOKING, IN THE GREAT OUTDOORS 
Project Gutenberg's Canoe and Camp Cookery, by (AKA "Seneca") H. H. Soule 



Baked fish with vegetables 
Plain Baked Fish. 

Dig a hole in the ground eighteen inches deep and large enough to 
contain the fish; build a lire in it and let it burn to coals. Remove 
the coals, leaving the hot ashes in the bottom, on which place a thick 
layer of green grass. Put the fish on the grass, cover with another 
layer of grass; then rake back the coals and loose earth and build a 
small fire on top. In an hour the baking will be complete, the skin 
will peel off and leave the flesh clean. A fish prepared this way need 
not be scaled, but only disembowelled, as the scales will come off with 
the skin after it is cooked. 


Stuffed Baked Fish. 

Only a large fish should be cooked in this manner, as it is hardly 
worth the trouble to stuff a small fish. Prepare a stuffing of bread 
or cracker crumbs, with enough butter or lard to make the mixture 
moist. Season with pepper and salt, and chop up with it one onion, and 
a little summer savory or sage, if desired. Clean and wipe the fish 
dry, put in the stuffing lightly and then sew up the opening. Lay the 
fish in the bake-kettle or Dutch oven, rub it all over with butter or 
lard and dredge it with flour, meal or some of the dry crumbs left 
over from the stuffing. Or, lay thin strips of fat salt pork or bacon 
on the top. Pour a little boiling water into the bottom to prevent the 
fish adhering, close the bake-kettle and put it into the fire among the 




hottest coals. In a very hot oven it should be done in forty minutes. 
Remove the bake-kettle several times before it is done to baste it. 
When cooked, serve with the following 


Fish Gravy. 

Put the bake-kettle back on the fire after the fish is removed; stir 
into the gravy left, gradually, two tablespoonfuls of flour. Let it 
boil up once, season with pepper and salt, and pour over the fish. If 
there are squeamish people in camp remove the "black specks" from this 
gravy with a spoon. 


Soft Crabs. 

Have enough boiling hot grease in a pan over a hot fire to cover the 
crabs. Throw them in as soon as possible after they are taken, with a 
little salt. Let them brown and turn them once. When done cut off the 
gills or "dead men's fingers," and serve on toast. 


Hard Shell Crabs. 

These are best steamed. Boil two cups of water in your largest pail. 
Put in two or three large handfuls of grass and then the crabs, as 
soon as possible after they are caught. Over them put more grass, 
and, covering the pail, let them steam thoroughly over the fire for 
twenty minutes. When done, eat all except the shell, the gills and the 
stomach, which last is in an easily distinguished sack. Be sure to have 
sufficient water in the pail to keep up the steam for the requisite 
time. 


Fried Oysters. 

Strain the liquor from the oysters. Crush crackers into fine crumbs; 
or, if you have no crackers, toast some slices of bread and crush them 
fine. Beat up an egg (both white and yolk) in a tin cup with a spoon. 
Dip the oysters into the beaten egg, then roll them in the crumbs, and 
put over the fire in a pan of boiling fat over half an inch deep. Turn 
when brown on one side, and let the other side brown. If the oysters 
are small do not prepare them singly, but place them two together (the 
large portions at opposite ends), then immerse them in the egg and 
crumbs together. If the crumbs do not readily adhere, pat the oysters 
gently while rolling them in the crumbs. 



Fried Pigeons. 


Dress them, parboil until they are tender, then cut off the legs and 
wings, slice off the breast pieces, roll in flour or meal and fry in 
hot pork fat till they are nicely browned. Grouse, ducks, quail, snipe 
and plover may also be fried, but are better cooked as given below. 
Snipe, quail and plover need no parboiling. 


Fried Squirrels. 

Skin and clean, cutting off heads, tails and feet. Parboil and fry, 
same as pigeons. 


Roast Quail, Snipe or Plover. 

Dress and impale each on a stick with a piece of fat pork in each 
bird. Set the stick in the ground before a big bed of live coals in 
a slanting position so that the heat will fall evenly on all portions 
of the bird, and turn frequently till a sharp sliver will easily pass 
through the breast. Catch the drippings in a tin cup and pour over 
the birds again and again, and if they are served on toast pour the 
drippings also on the toast. The blacksmith's pliers mentioned in 
Chapter I. will come in handy for turning the birds before the fire on 
their sticks and holding the cup to catch the drippings. Without this 
tool the cook's hands are likely to be roasted by the time the birds 
are done. 

Rabbits or Hares. 

These require considerable parboiling unless young. They may be fried 
like squirrels, cutting them into pieces, or made into stews. 


Stewed Rabbit. 

After skinning and cleaning the rabbit cut it into pieces, and wash 
again in cold water. Mince an onion, cleanse and cut into small pieces 
one-half pound of fat salt pork, and put with the cut-up rabbit into a 
pot with about a pint of cold water. Season with pepper and salt, cover 
the pot and let it simmer till the flesh can be easily pierced with a 
sharp sliver. Take it up when done and set where it will keep warm, and 
make a gravy by adding to the water left in the pot one cup of boiling 
milk or water, stirring in gradually one well-beaten egg and one or two 
tablespoonfuls of flour made into a smooth paste with cold water. Boil 
one minute and then pour over the rabbit. This gravy will be nearly or 
quite as good if the egg is omitted. 



Boiled Green Com. 


The sweetness of com is better preserved in the boiling if the outer 
layer of husks only is stripped off. Turn back the inner husks and 
strip off the silk, then replace the inner husks and tie the ends. Put 
the com into enough boiling salt water to cover it. Boil, if young, 
twenty-five minutes; if old, nearly or quite twice as long. After 
half an hour's boiling, an ear had best be removed occasionally and 
the kernels prodded with a sliver, to see if they have cooked tender. 
Overboiling spoils corn. Drain off the water as soon as they are done. 


Fried Corn. 

Cut cold boiled corn from the cob, mix with mashed potatoes, and fry in 
butter or pork fat. 


Roasted Com. 

Leave the ear in the husks, cover it well with the hot ashes, and let 
it remain from forty-five minutes to an hour. 



Fresh vegetable soup 


Vegetable Soup. 

Onions, potatoes, carrots, turnips, beets, parsnips, cabbage, 
cauliflower, pumpkins, squash, etc., should be picked over, washed, 
pared, and cut into small pieces from a quarter to a half-inch thick, 
put into a pan of cold water, rinsed and drained. Tomatoes should be 
scalded, peeled and sliced. Prepare a meat soup as above, and when it 
has cooked four hours put in all your vegetables except potatoes, which 
should be put in only about thirty minutes before the soup is done. 

Stir the soup occasionally to prevent the vegetables from scorching or 





sticking to the bottom of the pot, and skim frequently. When done take 
out the vegetables, mash and return them to the soup, boil one minute, 
season and serve. Canned corn or tomatoes may be used in this soup the 
same as fresh vegetables. 


Stuffed Game Roasted. 

Large birds (ducks or turkeys, etc.), rabbits, hares, woodchucks, 
porcupines, opossums, and the like, may be stuffed with a dressing made 
of salt pork and bread or crackers. Chop the pork very fine, soak the 
bread or crackers in hot water and mash them smooth, and mix them with 
the chopped pork. Season with pepper, a little salt, sage and chopped 
onion. Sew up the game after stuffing with wire in two or three places, 
and roast over hot coals. If wrapped in wet brown paper it may be 
immersed in hot ashes and baked, if small, or may be baked the same as 
fish. 


Woodchucks and Porcupines. 

When properly cooked, are little inferior to any game. They must be 
thoroughly parboiled before cooking, and then may be roasted or stewed. 
A young wood-chuck or porcupine may be baked in the ground with the 
hide on, after having been drawn, and is very palatable. 


Opossums and Young Pigs 

Are roasted alike. After cleaning the opossum or pig stuff him with 
bread crumbs, chopped onion and sage or summer savory for seasoning, 
boiled Irish and sweet potatoes (the latter especially with the 
’possum) and whole boiled onions being pushed in among the dressing. 
Wire up the opening in two or three places, fold the legs down on 
the body and wire them fast. Then cut a strong, straight, hard-wood 
limb, and run it through the animal from stem to snout. This is to be 
suspended from two crotched stakes over the fire, and, if smooth, the 
’possum or pig cannot be turned on it, as the limb will turn inside the 
animal. Therefore, in lopping off the twigs from the limb after it is 
cut, leave half an inch or so of each twig to act as a barb, insert the 
limb in the animal butt first, then give it a "yank" backward so that 
the barbs may hold when it is desired to turn the animal to roast all 
sides alike. Cut gashes in the thickest parts of the meat so that it 
may roast evenly throughout. A ’possum or pig prepared as above may be 
coated with clay and baked in the ground with plenty of coals in from 
two to three hours. When roasted over the fire the drippings should be 
caught and used to baste it. 



Greens. 


When in camp or on a cruise, a most delicious dish can be made of 
boiled greens, of which a large variety of weeds and plants furnishes 
the material. Dandelion leaves, nettles, milkweed, spinach, young beet 
tops, turnip tops, mustard, narrow dock, mountain cow-slip, kale, 
cabbage, poke, sprouts and other "weeds" are good. They should be 
picked over carefully, washed in three or four waters, and soaked in 
cold water half an hour; then drain and put in enough boiling salt 
water to cover them. Press them down till the pot is full, as they 
"boil away" and lose more than half in substance. Cover, and boil 
steadily till tender. Then drain and press out the water. Season to 
taste with butter, pepper and salt. Greens are good boiled with salt 
pork, bacon, corned beef or ham. Put them in the pot in time to be done 
with the meat. 

Mushrooms. 

Edible mushrooms are found in clear, open, sunny fields and elevated 
ground where the air is pure and fresh; poisonous ones are found 
in woods, low, damp ground, in shady places and upon putrefying 
substances. The edible kind are most plentiful in August and September, 
and spring up after low lying fogs, soaking dews or heavy rains. They 
first appear very small and of a round form, on a little stalk, the 
upper part and stalk being then white. They grow very fast, and, as 
the size increases, the under part gradually opens and shows a firingy 
fur (called "gills") of a delicate salmon color. After the mushroom 
is a day old this salmon color changes to a russet or dark brown. The 
gills of the poisonous variety are red, green, blue, yellow or orange 
red, and sometimes white, but they never have the delicate salmon color 
of the edible mushroom. The latter have an agreeable odor, and the 
poisonous have sometimes a similar odor, but generally smell fetid. The 
flesh of the edible kind is compact and brittle; that of the poisonous 
generally soft and watery. The skin of the former is easily peeled from 
the edges, and the seeds or sprouts are for the most part roundish or 
oval; the skin of the latter is not easy to peel and the seeds are 
mostly angular. Some poisonous ones assume a bluish tint on being 
bruised and others exude an acrid, milky juice. The mushroom should 
have all of the above-named characteristics of the edible variety 
before it is put in the pot, and it is safest not to select mushrooms 
gathered by somebody else, as they change color after being picked 
several hours, and the two kinds are then difficult to distinguish. 

Finally, if a white peeled onion cooked with them turns black, or if 
a silver spoon with which they are stirred while cooking turns black, 
don’t eat them; and if you don't know a salmon color from a yellow let 
somebody gather them who does. 



Stewed Mushrooms. 


Select mushrooms of uniform size. Wipe them clean with a soft cloth; 
peel, commencing at the edge and finishing at the top; cut off the 
lower part of the stem; put them into a tin or earthen vessel and 
half cover them with cold water, and stew gently for fifteen minutes, 
frequently stirring to prevent burning; season with pepper and salt. 
When the stew is done stir into it one or more tablespoonfuls of 
butter, previously cut in small pieces, and rolled in flour; stir 
three or four minutes. Do not let it boil. 


Fried Mushrooms. 

Prepare as directed for stewing; heat in a frying pan enough butter 
to thinly cover the bottom; put in the mushrooms and fry both sides a 
golden brown. 


Broiled Mushrooms. 

Prepare as above, put on a broiler with gills uppermost, sprinkle on a 
little salt and pepper and a tiny piece of butter, and hold over a bed 
of coals. 

Boiled Rice. 

Pick one pound of rice over carefully and wash it clean in one or two 
cold waters, then drain and put it into a pot containing four quarts 
of boiling water, and add four teaspoonfuls of salt; cover and boil 
steadily for fifteen minutes, then drain off the water, empty the 
rice, wipe out the pot, sprinkle a little salt over the bottom of it 
and rub it with a dry cloth, finally emptying out the salt, replacing 
the rice and setting the pot near the fire for fifteen minutes longer 
to let the rice dry and swell. If a large pot is at hand a better way 
after the rice has boiled fifteen minutes is to drain it as above, then 
pouring the boiling water into the large pot, set in the dry rice in 
the smaller one, which should be put in the larger one and all set over 
the fire and the rice allowed to steam thoroughly dry, which will take 
fifteen minutes. 

The writer followed the above recipe implicitly till he discovered that 
nothing further is necessary to cook rice to his own particular taste 
than the boiling fifteen minutes. Since making this discovery he has 
omitted the further portion of the recipe in practice, but gives it 
here for the benefit of those whose tastes may be more dainty than his 
own. 




SALADS 

The Project Gutenberg EBook of Lowney's Cook Book, by Maria Willett Howard 


Mayonnaise Dressing No. 1 

SUCCESS in making a Mayonnaise Dressing generally depends upon all the 
ingredients being of the same temperature. 

2 egg yolks 
1 teaspoon salt 
% teaspoon cayenne 
1 teaspoon mustard 
1 tablespoon vinegar 
1 tablespoon lemon juice 
1 cup olive oil 
% teaspoon paprika 

Mix salt, cayenne, mustard and paprika. Beat yolks well, and add to 
seasonings; beat until mixture is thick, adding olive oil, drop by 
drop, for the first four tablespoons, then more rapidly until oil is 
used, thinning as needed with lemon juice and vinegar. 


Mayonnaise Dressing No. 2 

yolks of two hard-cooked eggs 
1 teaspoon salt 
1 teaspoon mustard 
114 cups olive oil 
% teaspoon paprika 
few grains cayenne 
1 tablespoon vinegar 
1 tablespoon lemon juice 
1 raw egg yolk 

Mash hard-cooked yolks; add raw yolk, salt, mustard, paprika and 
cayenne. Stir until well blended; beat while adding four tablespoons 
oil, drop by drop, then the remainder by teaspoonfuls, thinning by 
adding lemon juice and vinegar as the mixture becomes too thick to 
handle. 


Mayonnaise Dressing No. 3 

Use same ingredients as Mayonnaise Dressing No. 2, omitting yolk of raw 
egg, and using one whole egg. 



Chiffonade Salad 


Cut celery into one-inch pieces, and pieces into straws, until one cup 
is obtained. Remove the pulp from grapefruit, making one cup. Remove 
the skin, and slice four medium-sized tomatoes. Break chicory leaves 
into pieces for serving. Marinate all separately with French Dressing. 
Arrange in separate mounds on a serving dish. Garnish each with chopped 
chives, green peppers cut in strips, and parsley. Pass French and 
Mayonnaise Dressing. 

Tomato and Nut Salad 

Remove the skin from eight tomatoes; scoop out the inside; mix the 
drained pulp with equal amount of chopped walnuts and one fourth cup 
chopped green peppers. Add Mayonnaise Dressing or Cream Dressing. 
Refill tomato shells; serve in lettuce nests, and garnish with 
Mayonnaise Dressing. 

French Fruit Salad 

Remove the skin and seeds from one cup of white grapes. Cut three 
bananas in cubes and cover immediately with lemon juice. Remove the 
skin and white from six oranges and cut in small pieces. Mix with 
Mayonnaise Dressing; arrange in nests of white lettuce leaves, or serve 
in halves of oranges. Garnish with Mayonnaise Dressing. 

Macedoine Salad 

One cup each of string beans, green peas, carrots and celery. Sprinkle 
with salt and cayenne, and marinate with French Dressing. Chill one 
hour. Arrange in mounds on salad dish, and separate mounds with cold 
cooked cauliflower which has been separated and marinated. 

Any combination of cold cooked vegetables may be prepared in the same 
way. 

Celery Salad 

Wash, scrape, and cut in small pieces, one bunch of celery, using the 
top leaves and upper part of stalks for garnishing. Cut the stalks in 
two-inch pieces and curl both ends. Mix the celery with Mayonnaise 
Dressing; let it stand in the ice chest one half hour. Garnish with 
Mayonnaise, curled celery, and celery leaves. 

Cabbage Salad No. 1 

Mix one cup and a half of cabbage and one cup and a half of celery; add 
one tablespoon chopped onion, one teaspoon Worcestershire Sauce, and 
one cup Boiled Dressing. Chill and serve. 



Rice and Vegetable Salad 


Mix one cup each of celery, carrots and rice. Marinate all separately 
with French Dressing. Arrange on lettuce leaves in shape of a mound, 
having rice at the bottom and carrots at the top. Garnish with 
spoonfuls of Mayonnaise on the lettuce. 


FROM A 1917 COOKBOOK AIMED AT YOUNG BRIDES 

The Project Gutenberg EBook of A Thousand Ways to Please a Husband, by 

Louise Bennett Weaver and Helen Cowles LeCron 



Fried chicken with salad and hash-browns 


=Fried Chicken= 

1 2-1/2-lb. chicken 
4 T-flour 

2 t-salt 

1/2 t-paprika 
4 T-fat (lard and butter) 

2 T-water 

=To Prepare the Chicken for Serving and Cooking= 

Cut the legs from the body, break the joint at the thigh and cut in two. 
Cut off the neck and wings. Break the breastbone and cut in two 
lengthwise. Break the back in two pieces lengthwise, if desired. Plunge 
the pieces into cold water and allow to drain. Sprinkle each piece with 
salt and paprika, and roll in flour. Place the fat in a frying-pan. When 
very hot add the chicken. Allow all the pieces to brown thoroughly; 
cover the pan with a lid and add the water, lower the fire and cook 
over a moderate fire for thirty minutes. Turn frequently to prevent 
scorching. 






=Gravy= (Six portions) 


3 T-fat from frying-pan 

1 T-butter 

6 T-flour 

1 t-salt 

1/4 t-paprika 

1-1/2 C-milk 

1 t-parsley chopped 

Loosen the pieces of chicken which have stuck to the frying-pan, add the 
butter, stir constantly until the butter "bubbles," add the flour, salt 
and paprika. Mix thoroughly. Add the milk slowly, cook for two minutes, 
add the chopped parsley and pour the gravy into a gravy bowl for 
serving. 



Fuji apples 


=Apple, Celery and Green Pepper Salad= (Four portions) 

1 cup tart apples cut in 1/2-inch 
cubes 

2 T-lemon juice 
2/3 C-celery (diced) 

1 large green pepper (cut in strips) 

1 t-salt 

1/2 t-paprika 

6 T-salad dressing 

Mix the lemon juice and apples to prevent discoloring. Add the celery, 
green peppers, salt, paprika seasoning and salad dressing. Serve cold on 
lettuce leaves. 


=Salmon Salad= (Six portions) 

1 C-salmon 
1 C-diced celery 




1/4 C-sweet pickles, cut fine 
1 t-salt 

3 hard-cooked eggs, cut fine 
1 C-salad dressing 

Break the salmon apart carefully with a silver fork, add the diced 
celery, sweet pickles, salt and hard-cooked eggs. Mix together well, and 
add the salad dressing. Arrange on lettuce leaves in a salad bowl, 
garnish with hard-cooked eggs to represent daisies, and pickles cut in 
strips. Serve very cold. (To represent daisies, cut the whites of each 
hard-cooked egg in six long petals. Arrange these on the salad. Cut the 
yolks in half, and place in the center—round side out. Arrange the 
pickle to represent stem and leaves.) 


=Leg of Lamb and Browned Potatoes= (Four portions) 

3 lb. leg of lamb 
6 potatoes 

1 T-salt 

1/4 t-paprika 

2 T-bacon fat 

1/3 C-boiling water 


Allow the lamb to stand in cold water for ten minutes. Remove and wipe 
dry. Place the fat in a frying-pan. Add the meat and cook until 
thoroughly browned on all sides. Place in the fireless cooker (or a slow 
oven) and surround the meat with the potatoes. Sprinkle with the salt 
and paprika. Add the water. (If in the cooker, place the heated disks 
under and over the meat.) Cook two hours. 


=Gravy= (Four portions) 

4 T-browned flour 
1 T-butter 
1 t-salt 

1/4 t-white pepper 

1-1/2 C-meat stock and water 

Remove the meat from the pan in which it was cooked (also remove the 
potatoes) and add sufficient water to the stock in the pan to make one 
and a half cups all together. Melt the butter, add the browned flour and 
a tablespoon of the stock. Mix well, and add the salt and pepper. Add 
the remaining stock; cook, stirring constantly for two minutes. Pour 
into a heated gravy dish. Serve at once. 



=Egg and Lettuce Salad= (Four portions) 


8 pieces of lettuce 
4 hard-cooked eggs 
4 radishes 
4 young onions 
2 t-salt 
1/2 t-paprika 
1/4 t-celery salt 
8 T-salad dressing 


Arrange two pieces of lettuce on each plate. Slice an egg, a radish and 
an onion and arrange these upon the lettuce leaves. Sprinkle each 
portion with a fourth of the seasoning. Place two tablespoons of salad 
dressing on each portion. Have all the ingredients cold before 
combining. 


=Date Loaf Cake= (Twelve pieces) 

1 C-flour 

2 t-baking powder 
1/2 t-salt 

1 C-sugar 

2 eggs 

1 t-vanilla 
1 C-dates, cut fine 
1/2 C-nut meats, cut fine 

Mix the flour, baking powder, salt and sugar thoroughly. Add the dates, 
nut meats and vanilla. Mix thoroughly, add the egg-yolks and mix well. 
Beat the egg-whites until very stiff. Cut and fold these into the 
mixture. Pour into a loaf cake pan prepared with waxed paper. Bake in a 
slow oven for fifty minutes. 


=Pot Roast= (Four portions) 

2-1/2 lbs. of beef (a rump roast) 

2 T-bacon drippings 

3 T-flour 

1 bay leaf 

4 cloves 

2 t-salt 

1/2 t-pepper 
1/4 C-diced carrots 
1/4 C-diced turnips 
2 T-chopped onions 
1/4 C-celery 



3 C-boiling water 


Place the bacon drippings in a frying-pan. Roll the beef in the flour, 
and when the fat is hot, add the beef and brown thoroughly on all sides. 
Place the meat in a kettle, and add the vegetables. Pour the water in 
the frying-pan to remove any fat. Pour all over the meat. Add the bay 
leaf, cloves and salt. Cover closely and allow to cook very slowly for 
three and a half hours. Turn the meat after the second hour. This is a 
good fireless cooker recipe. 


=Gravy= 

1 C-stock 
1 T-flour 
1 T-water 

Remove the meat from the kettle. Strain the stock into a bowl. To the 
flour, add the water. Mix well, and gradually add the stock. Mix and 
cook one minute. Pour the gravy over the meat and reserve the remaining 
stock and vegetables for soup. 


=Soup= 

Strain the vegetables through the strainer, pressing thoroughly to 
remove all the pulp. Add the stock and one-half a cup of water. Reheat 
and serve for dinner with croutons or salted wafers. 


=Rice= 


1/2 C-rice 
2 C-boiling water 
1 t-salt 
1/8 t-paprika 
1 T-butter 


When the water is boiling, add the salt. Add the rice and allow it to 
boil twenty minutes. More water may be needed. Stir occasionally with a 
fork. Pour into a strainer, and rinse thoroughly with cold water. Toss 
into a buttered vegetable dish. Sprinkle with paprika and dot with 
butter. Set in a moderate oven for fifteen minutes. 




A COUPLE OF RECIPES FROM A PILLSBURY FLOUR PAMPHLET, 1905 
Project Gutenberg's A Little Book for A Little Cook, by L. P. Hubbard 

GINGER BREAD 

1/2 cup molasses 
1 cup sugar 

5 tablespoons melted butter 
1/2 teaspoon cinnamon 

1/2 teaspoon ginger 
1 teaspoon salt 
1 teaspoon soda 
1 egg 

2-1/2 cups Pillsbury's Best 

1 cup hot water 

Put molasses in a bowl. Add sugar, melted butter, cinnamon and 
ginger. Put soda and salt in a cup and fill with hot water. Stir 
into first mixture. Add flour, then well beaten egg. Beat hard. 

Bake for thirty minutes in a well greased pan. Watch oven 
closely, as ginger bread burns easily. This makes a good sized 
cake. 

CREAMED POTATOES 

6 medium potatoes 

3 tablespoons Pillsbury's Best 

2 tablespoons butter 
1/2 teaspoon salt 
1/8 teaspoon pepper 
1-1/2 cups milk 

Pare potatoes, cut into dice, wash in cold water. Cover with 
boiling water, salt and place on range. Boil until tender, but 
not mealy. Have ready the cream dressing. This is made by rubbing 
flour and butter together, adding the milk, salt and pepper, and 
cooking in double boiler, stirring constantly until like custard. 

Drain potatoes of water, let them steam a moment, then stir 
lightly into dressing. Serve hot. 




SIDES AND DESSERTS 

from Project Gutenberg's Fifty-Two Sunday Dinners, by Elizabeth O. Hiller 


NORWEGIAN POTATOES 

Wash, scrub and pare six medium size potatoes. Cook in boiling salted 
water until tender. Drain, pass through ricer. Add six anchovies drained 
from the oil in bottle and cut in one-fourth inch pieces, one-half 
teaspoon finely chopped parsley, one-half teaspoon French mustard, salt 
if necessary, one-eighth teaspoon pepper, a few grains nutmeg, two 
tablespoons butter, and yolks two eggs slightly beaten. Beat thoroughly, 
place on range and cook slowly three minutes, stirring constantly. 

Remove from range, spread mixture on plate to cool, then mold like small 
eggs. Roll in crumbs, egg and crumbs. Arrange in croquette basket and 
fry a golden brown in deep, hot Cottolene. 


STEWED TOMATOES 

To one can of hot tomatoes add two-thirds cup toasted bread crumbs. 
Season with salt, few drops Tobasco sauce, two tablespoons sugar, and 
one-fourth cup butter. Heat to boiling point and turn into hot serving 
dish. 


CABBAGE RELISH 

Chop crisp, white cabbage very fine (there should be two cups). Chop one 
green pepper and one medium-sized Bermuda onion the same. Mix well and 
season with one teaspoon salt, one-eighth teaspoon black pepper, one 
teaspoon celery seed and three tablespoons sugar. Dilute one-fourth cup 
vinegar with two tablespoons cold water; add to relish. Chill and serve 
in crisp lettuce leaves. 



Lemon meringue pie 



LEMON PIE 


3/4 cup sugar. 

1 cup boiling water. 

2 tablespoons cornstarch. 

2 tablespoons flour. 

2 egg yolks slightly beaten. 

4 tablespoons lemon juice. 

Grated rind one lemon. 

1 teaspoon butter. 

Few grains salt. 

PROCESS: Mix sugar, cornstarch, flour and salt, add boiling water 
gradually, stirring constantly. Cook over hot water until mixture 
thickens; continue stirring. Add lemon juice, rind, butter, and egg 
yolks. Line a pie pan with Rich Paste, wet edges, and lay around a rim 
of pastry one inch wide; flute edge. Cool mixture and turn in lined pan. 
Bake in a moderate oven until crust is well browned. Remove from oven, 
cool slightly, spread with meringue, return to oven to bake and brown 
meringue. 


MERINGUE 

Whites 2 eggs. 

2 tablespoons powdered sugar. 

1/4 teaspoon lemon or orange extract. 

PROCESS: Beat whites until stiff and dry; add sugar by the teaspoonful; 
continue beating. Add flavoring, drop by drop. Spread unevenly over pie 
and bake fifteen minutes in a slow oven; brown the last five minutes of 
baking. 


CAFE NOIR (AFTER-DINNER COFFEE) 

To prepare after-dinner coffee, use twice the quantity of coffee or half 
the quantity of water, given in recipe for Boiled Coffee (see Page 30). 
This coffee may be prepared in the Percolator, following the directions 
given in the foregoing. Milk or cream is not served with black coffee. 
Serve in hot after-dinner coffee cups, with or without cut loaf sugar. 


TOMATO SOUP 

1 can tomatoes, or 1 quart tomatoes peeled and cut in pieces. 

2 slices onion. 

2 sprays parsley. 

Bit of bay leaf. 



4 cloves. 

1/2 teaspoon peppercorns. 

Few gratings nutmeg. 

3 tablespoons butter. 

2 tablespoons flour. 

Salt, pepper, cayenne. 

PROCESS: Cook the first six ingredients together twenty minutes. Rub 
through a puree strainer, keep hot. Melt butter in a sauce-pan, add 
flour and stir to a smooth paste, let cook one minute; dilute with 
tomato mixture to the consistency to pour. Combine mixtures and season 
with salt, a few grains cayenne and a grating of nutmeg. Reheat and 
serve with crisp, toasted Saratoga Wafers. 



Eggplant with rice 


EGG-PLANT SAUTE (WITH FINE HERBS) 

Pare a medium-sized egg-plant, cut in very thin slices, sprinkle with 
salt and pile in a colander. Cover with a plate and weights to press out 
the acrid juice; let stand two hours, sprinkle with pepper, dredge with 
flour, and saute in hot butter until crisp and a golden brown. Mix 
together one-half teaspoon each finely chopped parsley and chives, 
one-fourth teaspoon very finely chopped chervil and sprinkle lightly 
over egg-plant as soon as crisp. Arrange on hot serving dish and serve 
at once. 

SPANISH RICE 

Cover one cup of rice with cold water; heat to boiling point and boil 
two minutes. Drain in a strainer, rinse well with cold water and drain 
again. Cut four slices of bacon in shreds, crosswise, and cook until 
crisp. Remove bacon, add to rice. Cut one-half of a green or red pepper 
in shreds and cook in bacon fat until soft, then add pepper and bacon 
fat to rice. Cover with three cups of well-seasoned chicken broth, 


season well with salt, cover and let cook until rice has absorbed broth 
and is tender, then add one cup of thick tomato puree and two-thirds cup 
of grated cheese. Mix well with a fork and let heat through over boiling 
water. Serve with roast veal or breaded veal cutlets. 

FRICASSEED TOMATOES 

Select firm, not over-ripe tomatoes. Cut in halves crosswise. Sprinkle 
with salt, pepper and a grating of onion; dredge with flour and saute in 
melted butter; brown first on cut side, then turn and finish cooking on 
the other. When soft, but not broken, pour over thin cream to almost 
cover. Let simmer until cream is slightly thickened. Remove to hot 
serving dish and pour cream around. 


ALABAMA SALAD 

Cut the hearts of celery in one-fourth inch pieces, there should be two 
cups. Add one cup of Alabama pecan nut meats broken in quarters and one 
cup white cabbage cut in very fine shreds. Moisten with Cream Dressing. 
Serve on a bed of cress. 

CREAM DRESSING 

3 hard cooked egg yolks. 

1 teaspoon salt. 

Few grains cayenne. 

1 teaspoon mustard. 

2 tablespoons vinegar. 

Few drops onion juice or 

1 teaspoon finely chopped chives. 

1-1/2 cups thick cream. 

PROCESS: Mash and rub the egg yolks through a sieve, add seasonings 
(except cayenne), then vinegar and chives. Whip cream until stiff, and 
add a little at a time to first mixture, beating constantly. When all is 
used, sprinkle in a few grains cayenne or paprika. 


RAISIN PIE 

1-1/2 cups seeded raisins cut in halves. 

1/2 cup sugar. 

2 tablespoons flour. 

2 tablespoons butter. 

Juice and grated rind 1 lemon. 

1 cup water in which raisins were cooked. 
Few grains salt. 



Process : Cook raisins in boiling water to cover, until tender, drain, 
and mix with sugar, grated rind, flour and salt. Cool slightly. Turn 
into pie-pan lined with Plain Paste, dot over with butter and pour over 
water. Cover with top crust made of Rich Paste and bake thirty minutes 
in a moderate oven. 

PARSLEY POTATOES 

Select smooth, uniform-sized new potatoes; wash, scrape and cover with 
cold water. Let stand one hour; drain and place in steamer, cover 
closely and steam until soft. Remove to serving dish; dot over with bits 
of butter and sprinkle at once with coarse salt and finely chopped 
parsley. 


CAULIFLOWER WITH CHEESE SAUCE 

Select a medium-sized, firm cauliflower. Trim off leaves, cut off stalk, 
and soak one hour (head down) in cold salt water to cover. Cook (head 
up) until soft but not broken (about thirty minutes) in boiling salted 
water. Drain and place carefully in a buttered, shallow baking dish, 
pour over one and one-half cups of Cheese Sauce, sprinkle with buttered 
crumbs and place in oven until crumbs are browned. Serve in baking 
dish. 

CHEESE SAUCE 

3 tablespoons butter. 

2 tablespoons flour. 

1/2 teaspoon salt. 

1/8 teaspoon pepper. 

Few grains cayenne. 

1-1/2 cups hot milk. 

1/2 cup cheese cut in small pieces. 

PROCESS: Melt butter in a sauce-pan, add flour, mixed with seasonings, 
stir to a smooth paste; let cook one minute, stirring constantly. Pour 
on gradually hot milk and beat until smooth and glossy. Add cheese and 
when melted pour over cauliflower. 


TOMATO AND ONION SALAD 

Arrange a nest of heart lettuce leaves in salad bowl; place in center 
three peeled and chilled tomatoes, cut in quarters; thinly slice a mild 
onion, separate the rings and strew them over tomatoes, sprinkle all 
with green and red peppers finely chopped. Serve with French Dressing. 



STEAMED BLUEBERRY PUDDING 


2-1/8 cups bread flour. 

4 teaspoons baking powder. 

1 teaspoon salt. 

2 tablespoons Cottolene. 

1 cup milk. 

1 cup blueberries. 

PROCESS: Mix and sift flour, baking powder and salt; rub in Cottolene 
with tips of fingers, add milk gradually, stirring constantly; turn on a 
floured board, knead slightly, then roll out to one-half inch thickness; 
place berries in center mixed with one-half teaspoon salt and two 
tablespoons sugar; fold dough over, pinch the edges together to form a 
large ball; lift carefully into a well-greased, two-quart pail, cover 
closely and steam one and one-half hours. Serve with 

FOAMY SAUCE 

2 egg whites. 

1 cup sugar. 

3/4 cup thin hot cream. 

1 tablespoon Sherry Wine. 

Nutmeg. 

PROCESS: Beat the whites of eggs until stiff, add sugar gradually, 
beating constantly. Add hot cream slowly, continue beating. Add Sherry 
wine and a sprinkle of nutmeg. Milk may be used in place of cream, if 
the latter is not available. 

CONSOMME 

4 lbs. thickest part of hind beef shin. 

1 lb. marrow-bone. 

3 lbs. knuckle of veal. 

4 cups chicken stock. 

Carrot} 

Celery } 1/2 cup each, cut in cubes. 

Turnip } 

1 medium-sized onion sliced. 

3 tablespoons butter. 

1 tablespoon salt. 

1 teaspoon peppercorns. 

1/2 dozen cloves. 

1 small bay leaf. 

2 sprays parsley. 

3 sprays thyme. 

2 sprays marjoram. 



4 quarts cold water. 


PROCESS: Wipe the meat and bone with a piece of cheese-cloth wrung from 
cold water. Remove the meat from beef shin and cut it in one-inch cubes. 
Remove the marrow from bone and brown one-half the meat in the marrow, 
stirring constantly. Put remaining half in stock pot with cold water, 
add veal cut in small cubes, browned beef and bones. Let stand 
thirty-five minutes. Bring slowly to boiling point, skim and let 
simmer—closely covered—for three hours. Add chicken stock and 
continue simmering for two hours. Melt butter in frying pan, add the 
vegetables and cook five minutes, stirring constantly; then add to soup 
with remaining ingredients. Cook one and one-half hours. Strain, cool, 
remove fat and clear. 

BREAD STICKS 

1 cup scalded milk or water. 

1/4 cup Cottolene. 

1 teaspoon salt. 

1 tablespoon sugar. 

1 yeast cake dissolved in 

1/4 cup lukewarm water. 

White 1 egg well beaten. 

3-3/4 to 4 cups of flour. 

PROCESS: Put butter, salt and sugar in mixing bowl. Add milk. When 
lukewarm add dissolved yeast cake, white of egg, and flour, reserving 
one-half cup. Knead until smooth and elastic; cover and set to rise 
until light, then shape first in small balls, then roll on the board 
(without flour) with the hands until about seven inches in length, using 
care that they are of a unifonn size, rounding the ends. They should be 
about the size of a lead pencil. Cover and let rise. Just before putting 
them in the oven, brush them over lightly with melted butter and 
sprinkle them with salt. Bake in a slow oven, browning them delicately. 


PEPPER AND FRUIT SALAD 

Select the desired number of uniform-sized peppers, having half red and 
half green. Cut a slice from the stem ends, remove the seeds and veins; 
arrange them on beds of water cress, pepper grass, chicory or lettuce. 

Fill peppers with the pulp of grapefruit cut in large cubes, Malaga 
grapes skinned, seeded and cut in halves lengthwise, and butter nut 
meats broken in pieces, allowing twice the quantity of grapefruit as 
grapes and one cup of nut meats. Moisten with Mayonnaise Dressing. Fill 
peppers. Place a rosette of Mayonnaise on top of each pepper, using 
pastry bag and rose tube. Sprinkle the green peppers with finely chopped 
green peppers, and the red peppers with chopped red peppers. Garnish top 
of each with the half of a butternut meat. 



SQUASH PIE 


1 cup squash steamed and strained. 

1 cup cream or rich milk. 

1 cup sugar. 

3 eggs slightly beaten. 

4 tablespoons brandy or Sherry. 

1 teaspoon cinnamon. 

1- 1/4 teaspoons nutmeg. 

1 teaspoon ginger. 

Salt. 

PROCESS: Mix the ingredients in the order given, stir until ingredients 
are well blended. Line a deep, perforated pie pan with Rich Paste; brush 
over with slightly beaten white of egg. Turn in squash mixture and bake 
in a moderate oven. Serve cold with whipped cream sweetened and flavored 
with mace. 

FIG PUDDING 

1 cup chopped washed figs. 

1/3 cup Cottolene. 

3 eggs well beaten. 

2- 1/2 cups soft bread crumbs. 

1/3 cup milk. 

1 cup soft brown sugar. 

1 teaspoon salt. 

Grated rind of half an orange. 

PROCESS: Cover bread crumbs with milk. Mix Cottolene with figs. To the 
milk mixture add eggs, sugar, salt and orange rind; combine mixtures. 

Beat thoroughly and turn into a well-greased tube mold; cover and steam 
three hours. Serve with Brandy or Vanilla Sauce. 

CREAM OF CARROT SOUP 

2 cups chopped carrots. 

1 small onion sliced. 

2 sprays parsley. 

1/4 cup washed rice. 

2 cups water. 

2 cups scalded milk. 

1/2 cup hot cream. 

1/4 cup butter. 

2 tablespoons flour. 

Salt, pepper. 

PROCESS: Cook carrots in water until tender. Rub through sieve, 



reserving the liquor. Cook rice in milk in double boiler until soft. 
Saute onion a delicate brown in butter, add flour and stir to a paste. 
Add carrot mixture to milk and pour slowly over flour paste, stirring 
constantly; heat to boiling point and add cream. Strain into hot soup 
tureen and sprinkle with finely chopped parsley. 



HAWAIIAN SALAD 

Arrange slices of canned Hawaiian pineapple, drained from the liquor in 
the can, in nests of crisp lettuce heart leaves. Pile on these Malaga 
grapes peeled, cut in halves lengthwise and seeds removed, mixed with an 
equal quantity of English walnut meats broken in pieces. Sprinkle 
thickly with candied cherries, cut in fine shreds or chopped. Moisten 
with French Dressing No. 2. 

FRENCH DRESSING NO. 2 

1/4 teaspoon salt. 

1/4 teaspoon paprika. 

Few grains cayenne. 

6 tablespoons olive oil. 

2 tablespoons lemon juice or 
1 tablespoon Tarragon vinegar and 
1 of lemon juice. 

PROCESS: Put dry ingredients in bowl, add oil, mix well, then add lemon 
juice slowly while stirring constantly. Chill thoroughly and use on 
Fruit Salad. 
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Description Steam arising from a sliced tamale pie 

Date 14 January 2008, 00:39 

Source steamy innards 
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Roast Pig 

Description Roast Suckling Pig 
Date 19 February 2005, 07:45 
Source 
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Uploaded by Partyzan XXI 

Author Alpha from Melbourne, Australia 
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Charlotte Russe 

A simple Charlotte russe, quickly made. 

Identifier: bostoncookingschl9hill_7 (find matches) 
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Pumpkin pie 
Description 




English: Pumpkin pie 
Francais : Tarte a la citrouille 

Source This image was released by the Agricultural Research Service, the research agency of the 
United States Department of Agriculture, with the ID d260-l (next). 

This tag does not indicate the copyright status of the attached work. A nonnal copyright tag is still 
required. Licensing. 

Author Peggy Greb 
Licensing 

Public domain This image is in the public domain because it contains materials that originally came 
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Baked Fish 
Description 

English: fish baked with vegetables and herbs 
Date 

February 1991 
Source 

US-NIH-NCI-Logo.svg This image was released by the National Cancer Institute, an agency part 
of the National Institutes of Health, with the ID 2551 (image) (next). 

This tag does not indicate the copyright status of the attached work. A nonnal copyright tag is still 

required. Author 
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Cabbage 

Photographer 

Thomasrive 

Title 

Cabbage 60c Lb 
Description 

500px provided description: Cabbage 60c Lb [#cabbage ,#produce] 

Date 24 October 2015, 14:00:18 (UTC) 

Source Imported from 500px (archived version) by the Archive Team, (detail page) 
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Camera location 


40° 46' 31.23" N, 78° 03' 03.58" W Kartographer map based on OpenStreetMap. 


Apples 

Description 

English: Two Fuji apples. In 1992, Washington apple growers harvested about 805,000 boxes of Fujis. 
Three years later, production had quadrupled to 3.5 million boxes. 

Date 

2004 

Source 

US-AgriculturalResearchService-Fogo.svg This image was released by the Agricultural Research 
Service, the research agency of the United States Department of Agriculture, with the ID K7602-2 
(next). 

This tag does not indicate the copyright status of the attached work. A nonnal copyright tag is still 

required. Author 

Scott Bauer, USDAARS 

Permission 
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Public domain This image is in the public domain because it contains materials that originally came 
from the Agricultural Research Service, the research agency of the United States Department of 
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Crayfish 

Summary 

Description 

English: Boiled crawfishes 
PyccKnn: BapeHbie paten 
Date 20 February 2005 
Source Own work 
Author HropcBHM 
Ficensing 

Public domain I, the copyright holder of this work, release this work into the public domain. This 
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Baked beans 
Description 

English: Baked beans topped with bacon in a stoneware pot. 

Date 

20 February 2014, 02:18:52 

Source 

Own work 

Author 

Highcarbonsteel 

Ficensing 

I, the copyright holder of this work, hereby publish it under the following license: 
w:en:Creative Commons 
attribution share alike 
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Ginger Beer 
Description 

English: Typical Ginger Beer in the United Kingdom 
Date 

24 February 2016, 14:25:58 

Source 

Own work 

Author 

GeoTrinity 

Licensing 
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Oysters 

Description Ostras - oysters 

Date 7 September 2010, 11:19 

Source ARACAJU, Sergipe State, Brazil (8) 

Author Jorge Andrade from Rio de Janeiro, Brazil 
Licensing 
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Polenta in Tomato Sauce 

Description 

Commonist.svg 

This file was uploaded with Commonist. 

Italiano: Polenta con sugo di funghi 
Date 

24 November 2012, 22:16:26 

Source 

Own work 

Author 

Alessio Sbarbaro 



Licensing 

I, the copyright holder of this work, hereby publish it under the following licenses: 

GNU head Pennission is granted to copy, distribute and/or modify this document under the terms of 
the GNU Free Documentation License, Version 1.2 or any later version published by the Free Software 
Foundation; with no Invariant Sections, no Front-Cover Texts, and no Back-Cover Texts. A copy of the 
license is included in the section entitled GNU Free Documentation License. 
w:en:Creative Commons 
attribution share alike 

This file is licensed under the Creative Commons Attribution-Share Alike 3.0 Unported, 2.5 Generic, 
2.0 Generic and 1.0 Generic license. 

Welsh Rarebit 
Description 
English: Welsh Rarebit 
Date 

15 April 2016, 13:01:49 

Source 

Own work 

Author 

Worm That Turned 
Licensing 
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Pineapple 

Description 

Ananas comosus 'Victoria' 

(Victoria pineapple) 

lie de la Reunion 

Date 

2005 

Source 

Own work 

Author 

David Monniaux 
Licensing 

GNU head Pennission is granted to copy, distribute and/or modify this document under the terms of 



the GNU Free Documentation License, Version 1.2 or any later version published by the Free Software 
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Hash Browns 
Description 

English: A plate of hash browns. 

Date 28 August 2018, 12:55:31 
Source Own work 
Author Jason Zhang 
Licensing 

I, the copyright holder of this work, hereby publish it under the following license: 
w:en:Creative Commons 
attribution share alike 

This file is licensed under the Creative Commons Attribution-Share Alike 3.0 Unported license. 
Attribution: Jason Zhang 

Vegetable soup 
Description 

English: Vegetable soup in restaurant of Sunny Hotel, Giurgiu. 

Sony logo.svgThis photograph was taken with a Sony ILCE-5000 
Date 24 May 2016, 13:24:16 
Source Own work 
Author Tiia Monto 

Camera location 43° 54' 29.12" N, 25° 59' 10.41" E Kartographer map based on OpenStreetMap. 

View this and other nearby images on: OpenStreetMap - Google Earth info 
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Fried Chicken 
Description 

English: Fried Chicken Leg with Salad & Hash Brown 
Date 11 May 2019, 18:01:40 
Source Own work 
Author Ceeseven 

Camera location 22° 26' 40.94" N, 114° 02' 08.18" E Kartographer map based on OpenStreetMap. 

View this and other nearby images on: OpenStreetMap - Google Earth info 
Licensing 
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Lemon meringue pie 
Description 

Mum's lemon meringue pie slice. 

Date 

27 April 2008, 12:53:36 
Source 

originally posted to Flickr as mum's lemon meringue pie 

Author 

jules 

Permission 

This image, which was originally posted to Flickr, was uploaded to Commons using Flickr upload hot 
on 7 May 2010, 17:16 by Mindmatrix. On that date, it was confirmed to be licensed under the terms of 
the license indicated. 
w:en:Creative Commons 

attribution This file is licensed under the Creative Commons Attribution 2.0 Generic license. 

Baked tomatoes 
Description 

English: Baked Parmesan Tomatoes (Perfectly baked tomatoes with crispy cheese top and fresh herbs) 
Date 

3 June 2015, 16:38:43 
Source 
Own work 
Author 

Homemade-Flavours 

Licensing 

I, the copyright holder of this work, hereby publish it under the following license: 
w:en:Creative Commons 
attribution share alike 

This file is licensed under the Creative Commons Attribution-Share Alike 4.0 International license. 

Cooked Eggplant, with Veal and Rice 
Description 

English: "Pathcan oturtma" (with veal) and "pilav" (Turkish pilaf) . 

Date 

27 June 2015 
Source 
Own work 
Author 
E4024 

Camera location 39° 53' 48" N, 32° 52' 22.68" E Kartographer map based on OpenStreetMap. 
Licensing 

I, the copyright holder of this work, hereby publish it under the following license: 
w:en:Creative Commons 
attribution share alike 

This file is licensed under the Creative Commons Attribution-Share Alike 4.0 International license. 



English muffins 

Description Cooking of English Muffins. 

Date 26 May 2013 (upload date) 

Source Own work 
Author UseriTanzania 
Licensing 

I, the copyright holder of this work, hereby publish it under the following license: 
w:en:Creative Commons 
attribution share alike 

This file is licensed under the Creative Commons Attribution-Share Alike 3.0 Unported license. 

Potato salad 
Description 

English: Potato salad with dill sprinkled and mushrooms 

Date 10 May 2011 

Source Own work 

Author BeigeLife 

Licensing 

I, the copyright holder of this work, hereby publish it under the following license: 
w:en:Creative Commons 
attribution share alike 

This file is licensed under the Creative Commons Attribution-Share Alike 3.0 Unported license. 
Johnny-cakes 

English: Chees filled Johhnycakes 

This file was uploaded to Wikimedia Commons in the context of the project Wiki goes 
Caribbean, initiated by Wikimedia Nederland 

This tag does not indicate the copyright status of the attached work. A nonnal copyright tag is still 
required. See Commons:Licensing. 

Date 20 July 2019, 12:11:28 
Source Own work 
Author Dqfin 13 
Licensing 

I, the copyright holder of this work, hereby publish it under the following license: 
w:en:Creative Commons 
attribution share alike 

This file is licensed under the Creative Commons Attribution-Share Alike 4.0 International license. 
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